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Asian/Pacific American Heritage 
: Week, 1986 


By the President of the United States of America 
A Proclamation 


Americans who have come from Asian and Pacific countries have made 
notable contributions to our Nation in a wide range of fields, including 
science, the arts, medicine, law, literature, agriculture, industry, commerce, 
and government. Through the rich and varied traditions and heritages of their 
homelands, they have greatly enhanced America’s culture and the lives of all 
Americans. 


This Nation fittingly honors its citizens of Asian and Pacific descent. They 
have brought to our country an industriousness that boosts our economy and a 
passion for freedom that rejuvenates American ideals. We are grateful to 
Asian and Pacific Americans for their unwavering support for the unalienable 
rights to life, liberty and the pursuit of happiness that form the core of the 
American ethos. Through their bravery and perseverance, they have provided 
us with a moving testament to the universality of the human thirst for political 
om. 


NOW, THEREFORE, I, RONALD REAGAN, President of the United States of 
America, by virtue of the authority vested in me by the Constitution and the 
laws of the United States, do hereby proclaim the week beginning May 4, 1986, 
as Asian/Pacific American Heritage Week. and call upon all people of the 
United States to observe this week with appropriate ceremonies and activi- 
ties. 


IN WITNESS WHEREOF, I have hereunto set my hand this twenty-second day 
of April, in the year of our Lord nineteen hundred and eighty-six, and of the 
Independence of the United States of America the two hundred and tenth. 
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Digitized by the Internet Archive 
in 2021 


https://archive.org/details/fdicasianpacificOOunse 
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A_BRIEF HISTORY OF ASIANS IN AMERICA 


Priest named Hui Shen came to America reportedly in the year of 
Yung Yang during the Ch'i dynasty. (Ref.: Fusang by Steiner) 


Filipinos--impressed into the Manila Galleon Trade (1565-1815) 
between Mexico and the Philippines--settled in Louisiana 
after jumping ship. They built their villages on stilts and 
fished for their livelihood. 


One of the forty-six founders of Pueblo de Nuestra Senora 
Reina de los Angeles, now the City of Los Angeles in 
California was Antonio Miranda--of Philippine ancestry. 


Empress, of) China, first China clipper ship to touch China, 


anchored at Canton. 


Three Chinese crewmen--Asing, Achyun, and Accun--were stranded 
in Baltimore for almost a year. 


Filipino’ settlers in Louisiana fought with Jean Lafitte 
against the British during the Battle of New Orleans. 


First census notation of Chinese in America (3); 1840 (8); 
1850 (758). Census figures did not accurately include 
all the Asians in the US. 


Two men “from Manilla” applied for Hawaiian citizenship 
in Honolulu during the reign of King Kalakaua. 


Chinese arrived, some as indentured servants, during the 
California Gold Rush. The bulk of Chinese immigrants 

later became a source of cheap labor to work the railroads, 
mines, fisheries, farms, orchards, canneries, garment in- 
dustries, manufacturing of cigars, boots, etc. 


"The Chinese Six Companies” was formed for protection and 


self-regulation of Chinese communities. 
Foreign miners were taxed to prevent Chinese from panning for gold. 


Hard working Chinese soon became sore point with unemployed 
white community. Chinese showed willingness to work, often 
for low wages. 


Exclustonmormenineser from public schools in’ San Francisco. 


Recruiting for Chinese laborers began for the Central Pacific 
Railroad. 


Japanese contract workers arrived in Hawaii to work 
the sugar plantations. 


USmitredtyawiecn eGhinaurecognizing the cightgot=immi- 
gration of Chinese for “purposes of curiousity, trade, 
Or permanent residence" but expressly restricting 
theerrchteoteunaturalization. 
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Completion of the Trans-Continental Railroad. Chinese 
laborers constituted 90% of the Central Pacific Rail- 
road workforce. 


"Naturalization Act" excluded Chinese from citizenship 
and prohibited entry of wives of laborers (see 1910). 
Asian population exceeded 105,000. 


Nationwide recession caused West Coast labor problems. 
"Cheap Chinese labor" became the scapegoat. Mobs des- 
troyed Chinese communities in many areas of California 
and other states. 


Economic collapse. Chinese were ready scapegoats. 
Riots and bloodshed directed at Chinese became common- 
place in San Francisco. 


Chinese Exclusion Act prohibited entrance of Chinese 
laborers, prohibited courts from issuing citizenship. 
It was intended to last for ten years, but extended 
to 1902. Passed at the insistence of California. 


Knights of Labor and Workingmen's Party (Dennis Kearney) 
cried "The Chinese Must Go.” Chinese merchants, parti- 
cularly laundries and miners, were excessively taxed 

and certain occupations were restricted: medicine, 
teaching, dentistry, mining, railroading, and manufactur- 
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Treaty of Peace, Amity, Commerce and Navigation between 
the US and the Kingdom of Korea provided that Koreans 
could reside in the US, employ Americans, study and 
trade freely. 


The Japanese replaced the Chinese as a source of cheap 
labor after the Exclusion Act. 


A small group of Korean officials--expelled following an 
unsuccessful coup: attempt--arrived as exiles in San Fran- 
Cisco. 


In Chae Chan Ping v. US, the Supreme Court .decidedsthat, 
Gespite the Sino-American treaty of 1868, the US could 
freely exclude Chinese under the Chinese Exclusion Act. 


The start of significant Japanese immigration, many 
of whom were male laborers from Hawaii. 


Geary Act prohibited Chinese immigration for another 
ten years and denied bail from writ of habeas corpus. 


In Yick Wo v. Hopkins, an importantwecivi ich tsmecase 
the Supreme Court decided that San Francisco safety or- 
dinances--racially neutral at face but enforced éxclu- 
sively against Chinese--were unconstitutional anda 
violation of the 14th Admendment. 


aN 


1898 


LOO 


ESO 2 


290 3% 


1906 


1907 


seca) 


JS yabak 


The Philippines, after the Spanish American War, was 
annexed to the US, as was Hawaii with 31,000 Filipino 
laborers. 


California's anti-miscenegation law was amended Coebar 
marriages between white and "Mongolian." This law re- 
mained in effect until November 1948. 


Congress indefinitely extended the prohibition against 
Chinese immigration and the denial of naturalization. 


Korean contract laborers arrived in Hawaii. Subsequently, 
they moved to the mainland, often to work as railroad 
laborers. 


Hawaiian sugarcane companies began recruiting indentured 
workers from the Philippines. 


San Francisco school board passes resolution whereby 
principals sent all children of Korean, Chinese and 
Japanese extraction to Oriental Fublic School. This 
touched off protests by Asian-American parents. 


Rescission of San Francisco school board resolution but 
only for children of Japanese extraction in response to 
Protests by the Japanese consul. 


"Gentlemen's Agreement” between the US and Japan restricted 
Japanese immigration of laborers. This was a prelude to 
the passage of a Japanese exclusion act by Congress. 


Recruitment intensified forsingle Filipino men to work 
in the fisheries of Alaska and the growing agribusiness 
of Hawaii and California. 


Angel Island was set up as a detention center for those 
Asian non=-laboring classes desiring entry into the US. 
There were long waiting periods under inhumane conditions-- 
suicides on Angel Island occurred. 


The US Supreme Court extended the 1870 Naturalization Act 
to other Asians, excluding them from US citizenship--a 
law aimed at the Chinese, later applied to all other > 
Asian immigrants. 


The first "picture brides" came to the US to marry 
Korean immigrants. 


When 11 Korean apricot workers were driven out of Hemet, 
California, the Japanese consul general offered to assist 
the Koreans. In an indignant remonstrance to the Secretary 
of State, Korean associations in California asserted the 
separate identity of Koreans in America, refused Japanese 
assistance, and won de facto recognition of the Korean 
community in Washington. 


Nationalist Revolution broke out in China. Chinese in 
America provided substantial funds to support Sun Yat Sen. 
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“California Alien Land Acts" prevented Asians from pur- 
chasing land (directed at Japanese). 


The Korean Independence Movement and Declaration (3/1/1919) 
and the news of its brutal suppression by Japan, energized 
Korean-American churches. and study groups to redouble aid 
to the Korean Independence Movement. 


Throughout the decade, Filipinos were subjected to anti- 
Oriental attacks in California. 


Special act directed against Chinese women: Chinese women 
marrying American citizen could not automatically become 
Citizens. 








In the Ozawa case, the US Supreme Court upheld the Naturali- 
zation Law, which meant that aliens (directed mainly against 
Asians) were ineligible for citizenshir. 


Second Exclusion Act was especially hard on students who 
now could enter only at the Master's level. 


Exclusionary immigration act completely endei Asian immi- 
gration except Filipinos, who were subjects of the US. 


Legislative Act made Filipinos ineligible for US citizen- 
ship unless they served 3 years in the US Navy. 


The Great Depression coincided with anti-Asian attacks 
and riots, especially against Filipinos who were concentrated 
in agriculture as stoop labor. 


An "“official"--apparently underestimated--census of 
45,208 Filipinos and Filipino-Americans in the 48 
mainland states. 


Japanese American Citizens League held its first 
convention. 


Cable Act--US-born Chinese-American women marrying 
foreign-born Asian automatically lost their citizenship, 
although they could regain it through naturalization. 


Tong Wars. Tong was a mutual aid society in which mem- 
bers exchanged social amenities--often those were secret 
societies whose aims coincided with those of organized 
crime and urban strife. 


Tydings-McDuffey Act declared the Philippines a common- 
wealth, guaranteed independence in ten years, declared 
all Philippine-born Filipinos as aliens, and restricted 
their immigration to 50 Filipinos a year, thus separating 
many families. 


Repatriation Act authorized transportation at federal ex- 
pense to Filipincs wanting to return to the US. However, 
those who accepted would lose their right of immediate 
reentry into the US and--since they were non aliens-- 
could only return as part of sthnewannual  cquocar 
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Korean-Americans picketed in Los Angeles against us scrap 
iron and airplane fuel shipments to Japan. This was the 

first public demonstration in the US against Japan's in- 

Vas LOM sachin a. 


Japan attacked Pearl Harbor. Vigilante violence erupted 
against Japanese-Americans. 


Massive voluntary enlistment of Asian Americans into US 
armed forces began. 


Executive Order 9066 incarcerated 110,000 Japanese 
(75,000 Japanese-Americans) in 10 concentration camps. 


steht ing Act finally repealed the Chinese Exclusion Act 
° pre 


In Hirabayashi v. US, the Supreme Court affirmed the 
legalityeofveE.O._1 9066. 


Secretary of War Stimson permitted the creation of all- 
Nisse1l (second generation Japanese-Americans) unit. 


100th Battalion, all-Nissei, was incorporated into 
442nd regimental combat team. 


442nd regimental combat team landed in Italy. It. 
suffered 314% casualties of unit strength and became 
the most decorated unit during WWII. 


Ingkonematsumv.. US;— thea supremes-Court affirmedtcorrec= 
EPOnmandseconscicutionalicty, Ofte curtews prove sionacotulsO. 
9066. 


War Brides Act removed racial restrictions for Asian 
brides and permitted their entry. 


The Filipino-American population changed dramatically 
with the-immigration of more women, family members and 
professionals: medical doctors, nurses, accountants, 
engineers, technicians and other white-collar workers. 


In The People v. Oyama, the Supreme Court ruled unconsti- 
tutional the California escheat action whereby California 
attempted to seize lands belonging to Japanese-Americans. 





Filipino-American-Vicki Manalo Draves-became the first 
woman ever in Olympic history to win both the high (plat- 
form) and low (springboard) diving gold medals during the 
London Olympics. 


Korean-American-Major Sammy Lee-won the gold medal in 
diving at the London Olympics, and won another diving 
gold medal at the 1952 Helsinki Olympics. 
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The Korean War. Among the effects of the war and con- 
tinuing American military presence after the war, are the 
the immigration of Korean war brides to the US and American 
adoption of Korean war orphans. 


McCarran-Walter Act (Immigration and Nationality Act of 
1952) conferred the rights of naturalization and eventual 
citizenship for Asians not born in the US and set a quota 
of 105 immigrants per year for each Asian country. 


Japanese-American Tommy Kono won the Olympic gold medal 
for weightlifting-lightweight division. He again won the 
Olympic gold medal in 1956 for weightlifting-light/heavy- 
weight division. 


Filipino-Americans were the second fastest growing ethnic 
group in the US, but they also registered a very low average 
income. 


Nobel Prizes in Physics were awarded to Chinese- 
Americans Dr. Chen-ning Yang and Dr. Tsung-dao Lee. 


Daniel Inouye became the first Japanese-American 
representative in Congress and Hiram Fong became the 
first Chinese-American Senator. 


"Confession Period” whereby INS established a procedure 
for regularizing status of illegal Chinese immigrants. 
During this period, 8,000 confessed. 


Discriminatory immigration laws end, opening up immigra- 
EVONMLOSEAS Tana COUNtILes. 


Rapid population growth, urbanization and the increas- 
ingly authoritarian character of the Korean government 
stimulated Korean immigration to the US. The rapid in- 
crease of Korean immigration-exceeding 30,000 in-1976- 
led-to emergence of "Koreatowns"™ in Los Angeles and 
Enzcagos 


Chinese-American Gerald Tsai started the Manhattan 
Fund and began the "go-go" years in Wall Street. 


Anti-miscegenation laws were ruled unconstitutional by 


the US Supreme Court. 


Third World Strikes began in San Francisco State College, 
spilling over into UC Berkeley in 1969. These resulted 
in the establishment of Asian American studies programs. 


Repeal of Title II of McCarran Internal Security Act which 
legalized detention camps during times of national emercency. 


Sactial law in the Philippines increased political activism 
among Filipino-Americans. 
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In Lau v. Nichols, the Supreme Court ruled that the failure 
to provide adequate education to non-English speaking 
Students was a violation of the Equal Protection Clause of 
the Constitution. _. 


The fall of Vietnam and Cambodia stimulated large-scale 
immigration into the Us of refugees from Vietnam, Cambodia, 
and Laos. Repression within Vietnam and Cambodia later 
Fees ch in large numbers of "boat people" escaping to 

the OS 


Chinese-American Samuel Ting won the Nobel Prize for 
Physics. 


Eduardo Manlapit became the first Filipino-American 
county executive in the US, serving as mayor of Kauai. 


First official recognition for Asian Pacific American 
Heritage Week, May 4-10. 


Normalization of relations between US and People's 
Republic of China. 


Asian and Pacific Americans, according to US Census 
Bureau, mumbered 3.5 million or .l.5teofitheltotaleus 
population--double the official 1970 figure. 


US granted Taiwan a separate immigration quota which 
facilitated family reunification efforts. 


Ku Klux Klan (KKK) of Texas burned boats symbolizing 
their opposition to Vietnamese immigration and programs. 


Chol Soo Lee acquitted by jury in San Francisco, Calif. 

A Korean immigrant, Chol Soo Lee, had spent 9 years in 
Prisone oreagni.lingene did not commit. GHiscase arousec 
great community support. 


Immigration Reform and Control Act of 1982 introduced in 
Congress. The omnibus immigration bill would have had an 
adverse effect on the Asian American community because of 
the employer sanctions imposed and changes in the oreference 
system which allows for family reunification. Bill defeated 
through coalition efforts in House of Representatives. 


Immigration Reform & Control Act introduced in Congress. 


Congressional Committee issues report critical of incarcera- 
tion of 110,000 Japanese Americans during World War II. 


In expression of humanitarian concern for abandoned Amerasian 
children of U.S. servicemen, Congress authorized admission of 
AmeraSian children from Korea, Vietnam and Thailand. 
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Asian American communities across the country were outraged by 
the probation sentence given to two men who beat Chinese Ameri-~ 
can Vincent Chin to death with a baseball bat in Detroit, MI. 

A federal grand jury later indicted the two killers on federal 
civil rights charges. Trial on federal charges to be June 1984. 


Ronald Ebans was found guilty and sentenced to 25 years in prison 
for violating Vincent Chin's civil rights on June 28, 1984. 


S. B. Woo won the election to become Lieutenant Governor OL 
the state of Delaware, the highest state office attained by 
an Asian American. 


Lt. Col. Ellison Onizuka flew on STS 51-C, the first Space Shut- 
tle Department of Defense mission on January 24, 1985, thus 
becoming the first Asian American in space. 


Dr. Haing S. Ngor won an Oscar as Best Supporting Actor at the 
57th Annual Academy Awards on March 25, 1985, for his first 
acting role. He became the first Asian American ever to 
receive an Oscar for acting. 


Dr. Taylor Wong, a Chinese American physicist, became the 
second Asian American in space when he flew aboard the Chal- 
lenger on May l, 1985. 
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BANGLADESH 


“The People's Republic of Bangladesh" the offical name of Bangladesh, is also 
known as “the Land of Bengal“. Bangladesh was once the eastern part of the 
British Empire, and is now almost entirely surrounded by India, a condition 
that affects the foreign policy and economy of Bangladesh. Bangladesh, jis a 


land of rivers and it lies in the eastern part of the Indian subcontinent. 


One of the most populous countries in the world, Bangladesh has about 80 


million people living in an area slightly larger than the state of New York. 


Bangladesh has only a small] agricultural surplus and limited manufacture with 


which to trade. However, the economy of Bangladesh is almost entirely 


agricultural, with the primary crops being rice and jute. 


Hinduism was the primary religious and cultural force in Bengal, until the 12 
century when Islam began to assert itself. There were also conversions made 


from Islam to a form of Hinduism called, Vaishnavism. 


The great majority of the Bangladesh people speak Bengali, a language that 
forms the eastern most branch of the Indo-Aryan family. Some speak Urdu, the 


primary language of what is now Pakistan. 


The capital of Bangladesh is Dacca. This newly formed country set up it's 


parlimentary democratic government to separate itself from Pakistan in 1971. 


Bangladesh has a tropical climate with heavy rainfall which ensures thick 
jungle vegetation and swamps. This country is plagued almost annually by 


cyclones which destroy fishing villages and offshore islands by flooding. 
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BANGLADESH 
MANGO SOUFFLE’ 


15 oz. Mango Pulp 1/4 cup water 
1 to 1-1/2 env. gelatin 1 Tbsp. lemon juice 
1/2 c. syrup (1/2 c. water 1 carton whipping cream 


and 2 Tbsp. sugar) 


4 eggs separated 


Mix gelatin with warm syrup. Beat egg yolks with 1/4 cup water and mix with 
gelatin. Cook mixture over water for about five (5) minutes. Let cool. Mix 
mango pulp with lemon juice and mix with the gelatin mix. Beat egg whites and 
sugar until stiff. Whip the cream. Mix the egg whites into the mango mixture 
and then the whipped cream. Let set for about two (2) hours. 


CAMBODIA 


Cambodia, known to the natives as Kampuchea, is located in Southeast 
Asia. Cambodia is slightly smaller than Oklahoma, but has about three 


times aS many people as that state. 


Cambodia is chiefly a farming nation. Its fertile soil and tropical 
climate are ideal for growing rice and rubber, of which Cambodia's 
economy depends almost entirely. By Western standards, Cambodian farms 


are small, and the people generally use obsolete methods and farm tools. 


Phnom Penh, a city of over 400,000, is the capital and the largest city 


of Cambodia. No other Cambodian city has more than 50,000 persons. 


The official government of Cambodia is called the People's Republic 

of Kampuchea, a communist controlled body. In June of 1981 it ratified 
a new Constitution under which it appointed a 7-member Council of State 
and a 16-member Council of Ministers to make the laws for Cambodia. 
However, there is another group supported by resistance forces of the 
Western border called the Coalition Government of Democratic Kampuchea 


which is gaining.support.* 


Buddhism is the largest religious group in Cambodia. 
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CAMBODIA 


KHANOM PANG CHEEN (fried bread) 
Appetizer 


This appetizer is quite simple to prepare and is a modern day innovation 
influenced perhaps by Chinese and French tastes. 


1 loaf French Bread (sliced diagonally 1 tsp. salt . 
into 1" thick slices 
Water and flour batter _ 1/4 - 1/2 tsp. white pepper 
2 cups pork (lean and finely chopped) 2 tsp. onion or scallion (chopped) 
2 - 3 tbsp. sugar Oil 


Place bread slices on sheet and heat in oven until dried but not toasted 
brown. This helps to prevent cooking oil absorption when deep fat fried. 


Prepare flour and water batter. Combine and mix well all other ingredients. 
Spread above mixture on both sides of bread slices, dip in batter, then deep 
fat fry in cooking oil until nicely browned. Remove and drain on absorbent 

material. 


CHINA 


China is the third largest country in the world and has more people 
than any other nation. Nearly a fourth of all the people in the world 


live in China. 


The capital of China is Peking. Most of the people speak the official 
language of Chinese. There are however variations in dialects. Mandarin 
is the main dialect. The official name for China is Chung-hua Jen-min 


Kung ho Kuo which means "People's Republic of China". 


China's form of government is a Communist Dictatorship, which governs 
twenty-one provinces, of which five are self governing regions. There are 
numerous cities in China--the largest are Shanghai with 6.27 million 
inhabitants, Peking with 5.55 million, and Tianjun with 5.13 million. 


All of the cities are under direct control of the government. 


China's climate is greatly affected by monsoons. In the winter the 
monsoons carry cold dry air from the center of Asia across China towards 
the sea. In the summer the warm wet air carried back to the inland 

from the sea is also caused by monsoons. Summer temperatures average 80°F 
over much of China. The inland temperatures average 20°F in January over 


much of north and central China. 


The nation's economy depends on agriculture and is China's leading 
industry. China's chief crops are rice, corn, cotton, tea and wheat. 
Rice and wheat are China's most important crops. No other nation 


grows as much rice as China. 
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BARBECUE SPARERIBS I 
Appetizer 
2 lbs. spareribs cut halfway between each rib 
Barbecue sauce: 


2 cloves garlic, crushed and minced 


3 tbsp. soy sauce 1 tbsp. sherry 
3 tbsp. hoisin sauce 1 tbsp. honey 
I@tDSp. .OrL 


Pour sauce ingredients over the ribs and allow the ribs to marinate for three 
hours. Turn the ribs every hour. Place ribs on a foil covered pan and bake 
for 45 minutes in a 350 degree oven. 

6 Servings 


CHINESE BARBEQUE SPARE RIBS II 


3 lbs spareribs 2 green onions, chopped fine 

2 cloves garlic, minced 3 tbsp. chili sauce 

3 tbsp. catsup 6 tbsp. vermouth or white wine 
1/2 tsp. salt 2 tbsp. honey 


Remove membrane from back of ribs. Using dull knife, slide knife between bone 
and membrane and pull up. Cut ribs into serving sizes. Boil for 15 minutes 
to remove grease. Baste both sides with sauce. Bake in single layer at 375 
degrees for 45 minutes. Baste both sides again and turn ribs over and bake 45 
minutes more. 


BEAN CURD SOUP 
1/4 1b. pork cut into shreds 3 tbsp. cornstarch 


2 pieces bean curd (soft style: Toju) 3 tbsp. soy sauce 
cut into shreds 
1 tbsp. sherry 
1 can (13-14 oz) chicken broth 
diluted to 3 cups 1/4 tsp. salt 


2 beaten eggs 2 tbsp. sesame oil 


Heat broth. Mix pork with 2 tsp. cornstarch, 2 tsp. soy sauce and 1 tbsp 
sherry. When broth comes to boil, put in pork and bean curd. Add to broth 
remaining cornstarch mixed to smooth paste with the rest of the soy sauce. 
When soup comes to boil again, add beaten egg, slowly stirring all the while. 
Remove as soon as eggs are cooked. Top with scallions and sesame oil. 

4 servings 
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BEAN SPROUT PORK 





1 1b. lean pork (sliced) 4 c. bean sprouts 
1/4 ¢. green onions (chopped) 2 tbsp. soy sauce 
1 tbsp. oil 1 tsp. sherry 
1-1/2 tsp. cornstarch ! 1/4 c. water 


Heat oil in skillet; brown port with soy sauce and sherry. Add bean sprouts 
and green onions, stirring constantly for 3 minutes over high heat. Mix 
cornstarch and water, pour and stir over pork and bean sprouts until 
thickened. Serve. 


BEEF BROCCOLI 


1 stalk celery 1 tbsp. oil 

1/2 1b. chuck steak thinly sliced 1 bunch broccoli, cleaned and sliced 
1/2 tsp. salt 1 tbsp. shoyu 

1/4 tsp. sugar 1 1” slice ginger 


1/4 cup water 


SAUCE: 
1 tbsp. cornstarch 1/2 tsp. salt 
1 tsp. sugar 2 tsp. shoyu 
1 tbsp. oyster sauce 3/4 cup water 


Saute’ celery in oil and remove. Marinate beef in salt, shoyu, sugar and 
ginger for 5 minutes. Saute’ in 1/2 tbsp. oil until little pink remains. 
Cook broccoli in salted water until tender but crisp. Drain. Combine sauce 
ingredients. Add to broccoli. Bring mixture to boil and simmer one minute. 


Stir in celery and beef. 
Serves 4 


BLACK BEAN SAUCE SHRIMP BALL (See Jeep Ha Kau 


1 tsp. sugar . 6 tbsp. soy sauce 


3 tbsp. water tbsp. sherry wine 


1/4 tsp. accent inch ginger - minced 


3 tsp. peanut oil cloves garlic - minced 


- Ww we EB 


1 tsp. cornstarch tbsp. black beans salted 


1 1b. fresh shrimp (shelled and deveined) 


Soak black beans and mash into paste, mix ginger, garlic, sherry, soy sauce 
and accent. Make into a sauce. 


Marinate the shrimp into the above sauce for 20 minutes. Drain and save the 
sauce. 


Heat frying pan with oil - pour shrimp into boiling oil, stir briskly until 
color turns then pour remaining sauce over the shrimp, heat thoroughly and add 
salt to taste with mixture of cornstarch and water to thicken gravy. Serve 
hot. 
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BLACK MUSHROOM BISQUE 


1/3 oz. dried black 1 tbsp. freshly squeezed lemon juice 

mushrooms or vinegar 

1 1b. fresh mushrooms 1/2 cup hot water 

6 tbsp. unsalted butter 2 tsp. minced garlic 

2 tbsp. minced shallots 1-1/2 slices white bread, crusts 
removed 

4 cups chicken broth 

2 tsp. salt, or less if 1/2 tsp. freshly ground black pepper 

desired 

1/4 cup dry sherry 2 tbsp. chopped fresh parsley 


Rinse the fresh mushrooms quickly in cold water, adding the lemon 
juice or vinegar to prevent the mushrooms from turning. Drain 
thoroughly and slice thinly. Soak the dried black mushrooms in hot 
water for 20 minutes, until soft and spongy. Drain, savings the 
liquid, remove the stems, and shred the caps. In a heavy saucepan, 
head the butter until the foam beings to recede and add the minced 
garlic and shallots. Saute briskly over medium-high heat and add 
the fresh and dried mushrooms. Cook the mushrooms about 5 minutes, 
turning constantly. Black the bread slices in a bowl with chicken 
broth to cover and let sit until the bread is mixed evenly with the 
mushrooms. Transfer the mixture to a blender or a food processor 
fitted with a steel blade and puree to a smooth paste. Reutn this 
mixture to the pan and add the chicken broth and the mushroom 
soaking liquid. Cook uncovered over medium heat until piping hot 
and portion into serving bowls. Garnish with the minced parsley and 
serve. 


6 servings 


CANTONESE STEAMED FISH 


1 to 1-1/2 lbs. whole *fish 2 tbsp. shredded ginger root 
(shad, croaker, rockfish, flounder) 

1/4 tsp. salt 2 scallions, shredded 

4 tbsp. vegetable oil 1 tbsp. light soy sauce 


Clean fish. If head is also removed, the remainder should weigh 
about 1 1b. Rinse the fish and pay dry with paper towels. Place ina 
2" deep dish. Microwave, covered on high (100 percent power) for 5 
minutes. The timing is for a headless 1 1b. fish. Adjust cooking 
time according to size and thickness of fish. Sprinkle the fish 
with salt and then ocver it with shredded scallion and ginger. Heat 
oil in a small saucepan on range top until it begins to smoke. 
Carefully pour oil over the scallion and ginger. 


2 servings 
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CHICKEN NOODLE SOUP 


4 Chinese Dired mushrooms 2 whole chicken breasts-skinned, 
(ea. 1 to 1-1/2 “ in diameter) boned and cut into 1/4" X 2” strips 
1 tbsp. plus 1 tsp. rice wine 1/2 1b. fresh chinese egg noodles 
or or dry sherry (optional) - 1/3 1b very thin dried egg pasta 

4 cups chicken stock 3/4 cup thinly sliced bamboo shoots 


2/3 cup watercress leaves (or substitute 2/3 cup spinach leaves torn 
not cut-into 1" X 1" pieces* 


1/2 tsp. salt or more to taste Sescal icone cuceintoal/4eo rounds 
(depending on how salty stock is) including green tops 


1/4 tsp. oriental sesame oil 


Im a small bowl, combine dried mushrooms, 1/4 cup warm water, soak 
for 30 minutes. OPTIONAL STEP: in another small bowl combine: 
chicken strips, wine or sherry, marinate for 30 minutes. In a large 
wok or pot, bring to a boil 6 cups water, add noodles over high 
heat. Cook noodles until all dente (barely tender) - keep tasing to 
test for doneness (1 to 2 minutes for fresh — 5 to 8 minutes for 
dried). Pour noodles into a colander and run under cold water to 
stop cooking. Set aside. In wok or pot, place chicken stock, bring 
to a boil over medium high heat. As soon as it boils, add marinated 
chicken over a medium high heat. Immediately turn heat or low - 
separate chicken slices with a ford over a low heat. Cover and 
simmer 5 minutes. Remove lid and turn heat to low medium heat. 
Cover and simmer 5 minutes. Remove lid and turn heat to low medium 
heat. Add noodles, bamboll shoots, watercress or spinach, salt and 
simmer 2 minutes over low-medium heat. Remove from heat and add 
sesame oil, stir. Place individual soup bowls and garnish with 
scallions, or serve in a soup tureen and pass around the scallions. 
When serving, try to use all the watercress or spinach. Add more 


when reheating and serving later. 
Serves 6 - 45 minutes to prepare 


CHINESE MEATBALLS 


1-1/2 1Ds. ground pork 1 cup (1-8 oz can) water chestnuts 
chopped 

l tsp. salt 1 clove garlic, crushed 

1 tsp. cornstarch 1 egg 

1 tbsp. soy sauce : 1/4 cup chopped onion 


Combine and shape into small meatballs, roll in cornstarch and 
saute’ in oil. 


MAKE A SAUCE WITH: 


1-1/2 lbs. ground pork 1 cup (1-8 oz can) water chestnuts, 
chopped 

1 tsp. salt 1 clove garlic, crushed 

l tsp. cornstarch 1 egg 

1 tbsp. soy sauce 1/4 cup chopped onion 


Combine and shape into small meatballs, roll in cornstarch and 
saute’ in oil. 


MAKE A SAUCE WITH: 
1/2 cup vinegar 3/4 cup brown sugar 
2 cups pineapple juice ge OSp cornstarch 


1 tbsp soy sauce 


Combine and thicken. Add 1 #2 can pineapple chuncks to sauce and 
Place in a chafing dish, service with toothpicks. 
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CHOPPED PORK WITH VEGETABLES 


2c. pork (minced very fine) 1 clove garlic (minced) 
1 pkg. frozen peas (thawed 3 stalks celery (diced) 
or 1 1b fresh string beans (diced) 
1c. water chestnuts (diced) 1/2 ¢. banboo shoots (diced) 
salt, oil, iceburg lettuce 1c. fresh mushrooms (sliced) 
GRAVY 
1 tbsp. sherry wine 1 tbsp. hoisin sauce 
1 tbsp. soy sauce 1-2 tbsp. cornstarch 
1/2 tsp. gourmet powder 1/2 tsp. sugar 
salt to taste 3/4 c. water (add more if necessary) 


Saute’ ets with 1 tbsp. oil and garlic until pork is cooked and browned. 
Drain oi1. Add salt and cook for a few more seconds. Remove from pan to dish. 


Saute’ vegetables in frying pan with 2 tbsp. oil for 1 minute (if string beans 
are used, turn down head if bean gegin to burn, and add 1 tbsp. water, if 
necessary). Add gravy ingredients. Stir until thickened. 


Shred lettuce thinly and arrange evenly on platter. Pour pork mixture over 
lettuce. Serve at once. 


CREAMED CAULIFLOWER WITH CRAB MEAT 


1 1b. cauliflower 1/2 cup milk 


1/3 cup crab meat 1-1/2 tsp. cornstarch, mixed 
with 1 tbsp. water 


2/3 tsp. salt A few parsley sprays 


Divide clusters of lower buds of cauliflower and remove cartilage from crab 
meat e 


Bring 4 cups water to boil and add 1 tsp. salt. Cook cauliflower for 5 
minutes and drain. 


Heat oil and saute’ cauliflower and crab meat over medium heat for 2 minutes. 
Cook for 3 minutes adding salt and milk. Add cornstarch mixture. Stir for 1 
or 2 minutes. Remove to plate and garnish with parsley. 


EASY SPARERIBS 
2-3 lbs. Spareribs 3 tbsp. hoisin sauce 


Have butcher cut spareribs in 1 inch pieces. Parboil spareribs for 
approximately 5 minutes. Rinse with cold water. Place spareribs in 
shallow skillet and fill skillet with water until it barely covers 
all meat. Simmer on medium-high heat uncovered until water 
evaporates. Brown in remaining grease. Drain grease and add hoisin 
sauce. Serve. 
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EGG FOO YONG 


1/4 cup butter 1 green pepper, cut in 
pieces 

1 medium onion, cut in pieces 2 cups bean sprouts, drained 

2 cans (4-1/2 oz) shrimp 6 eggs 

1-1/2 cups cold diced meat 1/2 tsp. salt 

or chicken 

1/4 tsp. pepper 1 can (5 oz water chestnuts, 
drained 


vegetable oil for frying 


Assemble blender. Melt butter in skillet. Blender-chop pepper and 
onion and saute until onion is glassy. Empty into mixing bowl; add 
bean sprouts. Put one can shrimp into container. Cover and process 
1 cycle at BEAT (for meat or chicken, process 1/2 cup of pieces l 
cycel at GRATE). Add to vegetable and repeat. Put remaining 
ingredients except chestnuts into blender container. Cover and 
process at WHIP until very frothy. Stop blender and add chestnuts. 
Cover and process 1 cycle at GRATE. Pour over vegetables and mix 
well. Pour oil to a depth of about 1/4" in skillet and heat to 375 
degress. Use 1/3 cup of mixture for each cake and fry until golden 
brown on both sides. Keep warm in oven. When all cakes are fried, 
return to skillet add soy sauce and heat through. 


SOY SAUCE: 


2-1/2 cups water 2 tbsp. cornstarch 1/4 cup soy 
sauce 


Put ingredients into blender container. Cover and process at BEAT 
until smooth. Cook in saucepan until clear. 


(6 servings) 


PGG PLANT AND GROUND PORK (Microwave) 


1 medium or 2 small eggplants 1/2 1b. ground pork 
(about 1 pound) (about 1 cup) 

2 tbsp. light soy sauce 1/2atsp.isalt 

1 tsp. sugar 1 tsp. garlic, minced 


Peel the eggplants and cut into 1/4 by 1-1/2" shreds. Soak in cold 
water and drain just before cooking. Mix ground pork with soy 
sauce, salt, sugar and garlic. Add eggplant. Microwave, covered, 
on high (100 percent) for 15 minutes, stirring every five minutes. 


(4 servings) 


FRESH SCALLOPS IN THE SHELL 
12 fresh sea scallops in a shell Salt to taste 


If the scallop shell is closed, slide a thin knife between the top 
and bottom shell to open, or place in a 2S50-degree oven for a minute 
or two until they open. Discard top shell. Rinse well under cold 
running water to remove sand. Place scallops in a steamer with an 
inch of salted water at the bottom. Steam until tender, between § 
and 10 minutes, depending on size. Serve with cooking broth. 


(2 servings) 
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FRIED CASHEWS 


Appetizer 
3 ox. cashews 1 cup water 
3 cups oil 6 tsp. sugar 


1. Place cashews in pan with water and sugar; bring to boil and 
cook over low heat for 8 minutes. Drain. 


2. Heat oil. Deep fry cashews over low heat for 8 minutes or until 


golden brown; remove and drain on paper. Cashews will become 
crunchy when cooled. Serve. 


FRIED CRAB WITH BLACK BEAN SAUCE (SEE JEEP HAE) 


1 med size crab tbsp. peanut oil 
Sauce tbsp. soy sauce 
1 tsp. salt cloves garlic - minced 


1/4 tsp. accent slice fresh ginger - minced 


-~ NHN FF A WwW 


1-1/2 tbsp. sherry tbsp. black beans (salted) - 
crushed paste 
l tsp. cornstarch 2 tbsp. water. grean onion and 
Parlsey (garnish) 


Wash crab and cut into pieces. Heat frying pan with oil, pour the 
crab into the hot pan, cook briskly and when the crab turn color, 
remove from fire. 


Heat frying pan with oil, add garlic, black beans, ginger, sherry, 
soy sauce, accent and salt into the pan and heat thoroughly. Then 
pour the crab into hot sauce, cook for three (3) minutes, add 
cornstarch, mix water until the boiling point is reached. Serve hot 
- garnish with green onion and chinese parsley. 


FRIED RICE I 


3 tbsp. oil 2 large cloves garlic, crushed 
1 large onion, chopped medium 1 large rib celery, chopped 
medium 
fine (about 1 cup) fine (about 1/2 cup) 
1-1/2 cups thinly sliced 8-oz can water chestnuts, 
cooked pork strips drained and cut in strips 
3 cups cooked rice 1/4 cup soy sauce 


In a 12-in. skillet, heat the oil, over medium heat stir together 
the onion, celery and garlic until slightly wilted - about 3 
minutes. Add the pork, rice and soy sauce; stir until rice is 
heated through. Stir in the water chestnuts; cook, stirring just 
until they are warm. Pass extra soy sauce. (You can use leftovers 
from a roasted fresh pork picnic shoulder.) 


(Makes 4 servings) 
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FRIED RICE - 11 (Microwave) 
1 cup frozen mixed vegetables 2 eggs, beaten 
4 chinese sausages, cut into 1/4" sections crosswise (about 1 cup) 
1 tbsp. vegetable oil 4 cups cold cooked rice 
2 tbsp. light soy sauce l tsp. garlic powder 
1/2 tsp. salt 
Microwave mixed vegetables, covered, on high (100 percent) for 2 
minutes. Set aside. Combine eggs, sausages and oil and place in 
10-inch skillet. Add rice. Microwave, covered, on high for 6 


minutes. Add soy sauce, garlic powder, salt and vegetables. Break 
up egg pieces and mix thoroughly. Microwave, covered. on high for 3 


minutes. 


(4 servings) 


FRIED SHRIMP TOAST 


1 1b. raw shrimp, shelled 1 onion 

and deveined 
1 tsp. salt 1/4 tsp. pepper 
1 egg beaten Letsp.. flour 


6 sliced bread, trimmed fat for deep frying 


Chop or grind the shrimp and onion. Mix well with the salt, pepper, 
egg and flour. Cut each slice of bread in 4 pieces. Spread the 
shrimp paste on it. Heat the fat to 365 degrees and fry a few 
pieces at a time until browned. Serve hot. Makes about 24. 


FRIED SHRIMP WITH MUSTARD GREENS 


1 1b. medium shrimp, shelled, 1/4 tsp. cornstarch 

washed, and dried dissolved 1 tbsp. cold 
water 

12 ozs. tender mustard greens, or 2 tbsp. cooking oil 
broccoli, cut in 2“ pieces 

1 tsp. light soy sauce 1 stalk spring onion 

2 tbsp. Chinese rice wine or dry 1 thin piece sliced 
sherry 


Salt and pepper to taste 


Put vegetables in boiling water, let water return to boiling and 
cook for § minutes. Strain and remove, setting it aside in a dish. 
Season shrimp with salt, pepper and 1 tbsp. wine and soy sauce. 
Heat oil in a wok or skillet, add the spring onion and ginger and 
fry, removing when they are brown. Add the shrimp and stir-fry 
briskly over a high heat until they turn pink. Add the vegetable, . 
mix well, then add the other tbsp. of wine and salt. Finally, 
stirring constantly, add the mixture of cornstarch and water and 
cook until the sauce thickens. Serve hot. 


4-6 servings 
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HARM HA PORK TOFU 
1 block tofu, cut into 1" cubes 
1 1b. roast pork, cut in 1” pieces 
SAUCE 
2 tsp. shrimp sauce (harm ha) 


1/4 cup green onions, chopped 
1/4 cup water 


1 tsp. peanut oil or salad oil 
Arra.uge roast pork and tofu in bowl. Combine sauce ingredients and 


spoon over pork-tofu. Steam. Time: 15 to 20 minutes. Garnish 
with Chinese parsley. Serves 6 to 8. 


HOISIN PORK 
FOR THE MARINADE: 


2 tsp. cornstarch 2 tsp. soy sauce 
2 tsp. dry sherry 


FOR THE PORK: 


1 1b. Boneless rib pork chops SetosSp-8c.. 
8-oz can sliced bamboo shoots, 5 medium scallion, thinly 
drained sliced 


2 tbsp. hoisin sauce mixed with 1 tbsp. soy sauce 


Make marinade. Stir together until smooth 2 tsp. each cornstarch, 
soy sauce and dry sherry. 


Trim fat from around chops; cut in half lengthwise; mix with 
marinade. To a wok over high heat, add 2 tbsp. of the oil; add pork 
mixture and stir-fry until meat loses its pink color, remove. 
Quickly heat the remaining 1 tbsp. oil in the wok and stir-fry the 
bamboo shoot slices until hot. Return pork to wok with scallions 
and hoisin mixture and stir-fry until hot. Serve over rice. 


(Makes 2 large servings) 
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KAREN LEE'S FIVE-FLAVORED CHICKEN 





2 lbs. chicken, whole or parts 3 slices ginger root, minced 


1 cup leeks (white and lighter green parts only) split and cut in 1” 
pieces 


FOR THE MARINADE 


1-1/2 tsp. ground sichuan peppercorn powder (available at any 
Chinese grocery)* 


1 tsp. five spice powder (available at any Chinese grocery) 


1 tbsp. light soy sauce 1 tbsp. sherry 1 tbsp. hoisin sauce 
FOR THE DEGLAZING LIQUID 
3 tbsp. peanut oil 1/4 cup sherry 1/4 cup salt-free 


chicken broth 


If possible, have the butcher chop the chicken into 1-1/2" pieces, 
with skin and bone intact. Alternatively, you may do this yourself 
with a heavey cleaver. Rinse and dry the chicken well. Remove the 
skin from each piece except for the wings. Combine the ingredients 
for the marinade, mixing the sichuan peppercorn powder, five spice 
powder, light soy sauce, sherry and hoisin sauce. Pour the marinade 
over the chicken and toss with your hands until the chicken is well 
coated. Refrigerate for 1/2 hour or up to 24 hours. Place a wok 
over high heat for about 1 minute. Add the oil and heat until hot 
but not smoking. Add the chicken, stir-fry 5 minutes. If the 
chicken is browning too quickly, lower the heat. Add the leeks and 
ginger, continue to stir-fry another 5 minutes. Using a spatula, 
place the chicken, leeks and ginger in a wire strainer. Let it 
drain a minute over the wok, then empty the contents of the strainer 
into a colander set over a bowl and drain well. Transfer to a 
heated serving dish. Pour off the remaining fat from the wok. 
Deglaze the wok with sherry and chicken stock, cooking briefly while 
stirring. Pour the sauce over the chicken and serve immediately 
with rice. 


(4 to 6 servings) 


*To make sichuan peppercorn powder, toast sichuan peppercorns in a 
dry skillet over low heat for 3 minutes. Let cook and grind to a 
powder in a spice grinder, blender or a food processor fitted with a 
steel blade. 


KEN HAM'S ALMOND MADELAINES 
2 eggs, at room temperature 1/2 cup granulated sugar 


1/2 cup sweet butte, melted 1/4 cup roasted almonds, 
finely ground 


1 cup all-purpose, unbleached Butter for pans 
flour, sifted 


In a mixing bowl, combine the eggs and sugar and beat, stirring with 
a whisk, until thick. fluffy and lemon colored. Mix in the butter 
and the almonds. Slowly fold in the flour. Fill the madelaine 
molds 2/3 full with the batter. Bake at 375 degrees for 20 minutes, 
or until slightly brown. Remove and lightly tap the madelaines pan 
against the counter, invert and unmold. Cool on racks. Serve with 


tea. 


(Makes 2 dozen) 
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LIVER ORIENTAL 


4 liver steaks, partially 1 cup Italian or French garlic 

frozen salad dressing 

1 cup chicken stock or 1/4 cup thinly sliced water 

bouillon chestnuts, cooked rice or 
noodles 

2 tbsp. soy sauce 1/4 cup cooking oil 

1 tbsp. cornstarch 1 cup thinly slice green onions 


1 medium-sized green pepper, cored and sliced into 1 by 1/4 inch 
pieces 


Cut liver into 1-1/2 by 1/4 inch strips. Place in a glass or : 
ceramic container and add salad dressing. Cover and marinate in th 
refrigerator for at least 2 hours. 


At cooking time, combine chicken stock or bouillon, cornstarch and 
soy sauce in a small bowl; set aside. 


In a deep skillet or wok, place cooking oil and heat until very 
hot. Drain liver strips and stir-fry for one minute. Do not 
overcook. Remove liver, add more oil to the pan if necessary and 
stir-fry pepper, onions and water chestnuts for 30 seconds. Add 
cooked liver strips and slowly add chicken stock mixture, cooking 
and stirring for about 30 seconds, or until sauce is thick. Season 
to taste and serve over rice or cooked noodles. 


(4 to 6 servings) 


MOO-SHI-PORK 





Pork 

4 lean pork chops l tbsp. soy sauce 

16 tiger lily buds 1 tbsp. cornstarch 

1/2 cup pre-soaked wooden ear 10 tbsp. vegetable oil 

4 eggs beaten Several sliced bamboo shoots 
2 scallions several pinches of sugar 

l tsp. salt dash of sherry 


Soak tiger lily and wooden ears in 1 cup of boiling water for 5 
minutes. Clean. Use only lean part of pork, cutting it into 1° 
length thin strips. Mix pork with soy sauce, salt, sugar, sherry, 
and cornstarch. Cut scallions into 1° strips. Heat (until very 
hot) 6 tbsp. of oil. add scallion, stir a few seconds, then add pork 
mixture. Stir vigorously for 5 to 6 minutes. Add wooden ear, tiger 
lily and bamboo. Add more soy sauce and salt to taste, and a little 
water, if necessary, to prevent scorching. In separate frying pan 
heat 4 tbsp. vegetable oil until very hot. Quickly scramble the 
eggs. Add eggs to pork mixture and serve. 4 servings 
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MUSHROOM PORK RING (Microwave) 


8 dried chinese mushrooms 1/2 cup water 

(2° in diameter) 

1 1b. boneless pork butt, ground 1/2 cup bamboo shopts, diced 
1/2 cup water chestnuts, diced 1 egg 

2 tbsp. light soy sauce 3/4 tsp. salt 

l tsp. garlic, minced lettuce, sauteed greens or 


fluffy rice for serving 


Microwave mushrooms, covered on high (100 percent power) in 1/2 cup 
water l minute. Let stand 2 minutes. Discard the stem and dice the 
caps. Mix diced mushrooms with all other ingredients. Turn into an 
B-inch microwave-proof ring mold. Microwave, covered, at 70 percent 
power 11 minutes. Unmold on a bed of lettuce, sauteed greens or 
fluffy rice and serve. 


(4 servings) 


ORIENTAL PEPPER STEAK 


2 envelopes Lipton Onion 1/2 1b. boneless chuck steak, 
Cup-a-Soup cut into thin strips 
Ietosp. Olt 1/4 tsp. garlic powder 
1 large tomato, 1 large green pepper, 
cut into thin strips cut into thin strips 
1 cup water 1-1/2 tsp. cornstarch 


In small skillet, heat oil and brown beef; drain. Stir in instant 
onion soup mix and garlic powder blended with 3/4 cup water. Simmer 
covered 15 minutes. Add green pepper and tomato; simmer covered an 
additional 15 minutes or until beef is tender. Stir in cornstarch 
blended with remaining water. Bring to a boil, then simmer, 
stirring constantly, until sauce is thickened, about 5 minutes. 
Serve, if desired, over hot cooked rice. 


(Makes about 2 servings) 


ORIENTAL POT-POURRI 


2 small onions, thick-sliced 1 can (8 oz.) water-chestnuts, 
drain and thick-sliced 

1 cup fresh mushrooms, 4 cups thick-sliced Chinese 

thick-sliced cabbage 

3 tbsp. oil 1 1b. beef tenderloin, cut in 
paper-thin strips 

1 can (6 oZ) Bamboo shoots, 1/2 cup Seasoning Sauce 

drained 
1 tbsp. cornstarch 2 tbsp. water 


Assemble Salad Maker. Slice vegetables as indicated above. Ina 
wok or skillet preheat oil on high. Add beef and stir constantly 
until meat is slightly browned. Add onions, water chestnuts, 
mushrooms, cabbage, bamboo shoots and seasoning sauce. Stir-fry 
until cabbage is slightly limp. Add cornstarch combined with 
water. Toss and cook until thickened. Serve immediately with hot, 
flurtysrice: 


(4 servings) 
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ORIENTAL SEASONING SAUCE 


1/2 cup soy sauce 1/2 cup beef bouillon or 
chicken broth 


1/2 cup dry white wine 2 tbsp. monosodium glutamate 
2 tsp. sugar dash of pepper 
Assemble blender. Put all ingredients into blender container. 


Cover and process at BEAT until sugar is dissolved. Store in a pin 
jar in the refrigerator and use as needed in the Oriental Pot-Pourri 


recipe. 
(Yields 1-1/2 cups) 


PEKING DUCK I 


2 1bs. chestnuts 21 cup sugar 
1/4 tsp. salt 1/2 tsp. powdered giner 
1 tsp vanilla 1 cup whipping cream 


Preserved kumquqts, slivered glaced orange peel, Chinese sugared 
plums for garnish. 


Cook chestnuts in boiling water until tender, about 30 minutes. 
Peel and puree in a food processor. Beat in sugar to taste, salt, 
ginger and vanilla. Beat cream to stiff peaks and fold into puree. 
Chill in a lightly greased bowl or cone-shaped mold. Just before 
serving, unmold onto a serving platter and garnish with additional 
a cream, kumquats, glazed orange peel and Chinese sugared 
plums. 


(6 servings) 


PEKING DUCK II (Microwave) 


5 lb. long Island duckling 2 tbsp. honey 

1 cup water 12 Mandarin pancakes or flour 
tortillas 

12 scallion, white part only, 1/2 cup hoisin sauce 


cut into 2” long slivers 


Clean duck and remove all visible fat. Rinse duck under cold 
running water. Place duck in an 8-quart stockpot. Pour 1 tea 
kettleful of boiling water over duck. Allow to remain in water 1 
minute. Using a ladle, douse exposed portions of duck with water. 
Cut off the horizontal bar of a wire clothes hanger, leaving 2" on 
each end. Bend ends to form hooks. Hook duck through flesh near 
botton edge of cavity opening. Hang duck, neck down, in a cold, 
airy place overnight. Dissolve honey in 1 cup water. Han duck over 
a pan. Gradually pour honey over duck, making sure that the entire 
skin area is covered. Save honey water that drips into pan for a 
second coating. Hang duck to dry for 6 more hours. Place duck, 
breast side up, on a rack in a 9 by 12" utility dish. Microwave on 
high (100 percent power) for 10 minutes. Turn dish and microwave 
for another 10 minutes. Turn dish and microwave for another 10 
minutes. Drain duck and discard fat and dripping that are in 
utility dish. Place duck, breast side down, on rack, and microwave 
for 15 minutes. Transfer duck to a metal roasting rack placed in a 
roasting pan. Brown duck in a 400-degree oven the following order: 
left side, 2 minutes back, 3 minutes, right side, 2 minutes, breast 
side, 3 minutes. Time given is approximate. Check duc frequently, 
and adjust browning time to achieve the desired golden coloring. 
Slice off skin and cut into pieces approximately 1 by 1-1/2" long 
and 3” wide. Place in a single layer on a serving platter. Carve 
meat into thin, 1-1/2" wide slies and place on a separate platter. 
Microwave store-bought Mandarin pancakes or torillas in their 
original plastic package on high (100 percent power) for 2 minutes. 
Keep sealed in package until ready to serve to prevent drying out. 
To serve, place 3 pieces of meat and/or skin, a pinch of scallion 
slivers and 1/2 tsp. hoisin sauce in the center of a pancake and 


roll up. 
(4 to 6 servings) 
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(PEPPERED CHICKEN (La Chew Gai Ding) 


l tsp. salt 1 cup onions diced 

1 tsp. sugar 3 tbsp. soy sauce 

l tsp. accent 4 grean peppers diced 

1 cup soup stock 1 green cucumber diced 

1 hot pepper diced 2 sweet red peppers, diced 

1 tsp. cornstarch 1 1Bs. uncooked chicken meat 
cut into pieces of 1-1/2 
inches 


Marinate chicken meat with 1 tbsp. cornstarch and tbsp. soy sauce 
for 1/2 hour. Fry in deep oil until brown and tender. Drain. 


Saute all vegetables with remaining ingredients and stir 
constantly. Combine meat and vegetables. Serve hot. Serves 4 to 6. 


Vegetables my be made in advance and reheated with the chicken meat. 


PICKLED MUSTARD GREEN WITH PORK 


1 1b. pork (sliced) 1 can or 1 1b. of pickled Chinese 
mustard green 

1/2 yellow onion (sliced) HORSE Fa jy epi 

3 tbsp. vinegar 1/2 c. water 

1-1/2 tbsp. sugar 1/2 tsp. salt 

1/4 c. water 2 tbsp. cornstarch 


Rinse and cut mustard green 1/2 inch horizontally. Stir-fry pork in 
hot oil for 3-4 minutes. Add mustard green, onion, water, sugar, 
salt and vinegar. Cover; cook 3 minutes. Mix water and cornstarch; 
stir into mixture and continue cooking for 2 minutes more. Serve. 


PORK CHOP SUEY 


53 end-cup pork chops Shortening for browning 

3 large onions, peeled 1 large bunch celery, trimmed and 
and sliced thinly sliced crosswise 

2-14 oz cans bean sprouts, 2-4-0Z cans mushrooms, undrained 

drained : 

3 tbsp. sugar 6 tbsp. soy sauce 


salt and pepper to taste 


In a large frying pan, brown pork chops in a small amount of 
shortening. Remove chops. When chops are cool, trim, cut into 
small cubes and set aside. Using the grease left in the pan and 
adding additional shortening if necessary, saute the onions and 
celery. Add bean sprouts and mushrooms to the onions and celery. 
Stir in sugar, soy sauce, salt and pepper, and pork cubes cook over 
low heat until celery is tender, about 30 minutes. Add more soy 


sauce if desired. 


(6 to 8 servings) 


PORK WITH CHESTNUTS 


3-1/2 lbs. boneless pork 1-1/2 tsp. sugar 
1/2 cup water 5-1/2 tbsp. soy sauce 
1/2 1b. chestnuts S tbsp. dry sherry 


1 head cabbage 


Cut pork into 1-1/2 inch pieces. Cover with boiling water and 
Simmer 15 minutes. Drain well. Combine sugar, water and 4 tbsp. 
soy sauce. Pour over pork and bake at 300 degrees one hour, 
stirring occasionally. Cook chestnuts in boiling water until 
tender, about 30 minutes. Peel and add to pork with sherry and 
remaining 1-1/2 tbsp. soy sauce. Bake one hour. Shred cabbage and 
boil in salted water until tender. Drain and arrange in a serving 
dish. Pour pork mixture over top and serve hot with rice. 


(6 servings) 


QUICK AND EASY CHICKEN CURRY 


One whole chicken or chicken 1/4 tsp. Cayenne Pepper Power 
adjust to taste) 


3-4 tsp. cooking oil 1 tsp. salt (adjust amount to taste) 

1-1/2 tsp. ginger powder 2 bay leaves 

1/2 tsp. garlic powder 3-4 cloves 

1 tsp. Cumin Powder 2 whole cardamom (crushed) 

1 tsp Coriander powder 2" piece cinnamon stick (or 1/4 tsp. 
powder 

1/2 tsp. turmeric powder 2 medium onions, chopped fine 


1-1/2 tsp. paprika 
1 medium tomato, cut into pieces 
(optional) 


Remove the skin from the chicken and discard. Cut into small pieces 
(about 16). Add the giblets discarding the liver. In a large heavy 
pan mix the chicken pieces with the rest of the ingredients. Cook 
covered on medium heat, stirring occasionally, making sure that it 
does not stick at the bottom (add a little boiling water in case it 
does so). Cook about 45 minutes or until the chicken is cooked with 
a thick spicy gravy. Cook few minutes without the lid, or add 
boiling water to get the desired consistency of the gravy. Serve 
with rice. 
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RICE SALAD 


3-1/3 cups water IBtSPa salt 
1-1/2 cups converted rice 9 tbsp. olive iol 
3 tbsp. lemon juice 1 tsp. lime juice 
1 cup loosely packed parsley 4 scallions, cleaned, with 
leaves 1/2 green tops left on 
2 tbsp. minced chives Salt and freshly ground pepper 
to taste 


3 stalks celery, cleaned and strings removed with a potato peeler 


Bring the water and salt to a boil, add the rice, cover and cook 
over low heat for 25 minutes. or according to package directions, 
until done. Immediately add to the hot rice the olive oil, lemon 
juice and lime juice. Toss lightly until the rice is coated, set 
aside and cool to room temperature. Mince the parsley by hand or by 
dropping it into a food processor with the steel blade while the 
motor is running. Add to the rice. Slice the celery very thinly 
either by hand or using the thin/slice blade of a processor. Add to 
the rice. Slice the scallions thinly and add to the rice along with 
the chives. Season with the salt and pepper and toss to mix well. 
Pack into a bowl and refrigerate, covered. The rice can be unmolded 
a few hours before serving and when it is thoroughly chilled onto 
the middle of serving platter and refrigerated. Bring to room 
temperature about half an hour before serving. 


(8 servings) 


SAUTED SLICED BEEF w/GREEN BEANS (Ngow Yok Chow Tao Kok) 


1 tsp. salt 1/2 tsp. baking soda 

1/2 tsp. sugar 6 tbsp. peanut oil 

1 clove garlic ; 3 tbsp. soy sauce 

1 tsp. wine 1/2 1b. beef - sliced into 


bite sized pieces 


1 tsp. cornstarch 1/2 1b. fresh green beans - 
cut into 1-1/2 in. pieces 


1 tsp. water 


Dredge beef with wine, 1 tbsp. soy sauce, baking soda, 1 tbsp. water 
and cornstarch - marinate for 1 hour. 


Heat frying pan with 2 tbsp. oil until boiling, fry beef, when the 
color changes, remove from fire and pour into a dish. 


Heat remaining oil in frying pan, pour beans and saute until 


tender. Add minced garlic, soy sauce, sugar and salt - heat 
thoroughly, then pour over cooked beef. Mix well and serve hot. 
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SCALLOP FU YONG 


1 tbsp. dry sherry 1 tsp salt 

2 tbsp. cornstarch ED Adeb je epee! 

1/2 pound bay scallops, or 1/2 1b chicken breast meat, 

sea scallops, sliced Sliced 1/4" thick 

5 egg whites, stiffly beaten 1 cup chicken broth 

Pepper to taste 2 tbsp. chopped cooked ham 

2 tbsp. chopped fresh 1 sweet red pepper, sliced 
parsley 


Combine sherry, 1/2 tsp. salt and 1 tbsp. cornstarch. Rinse, drain 
and dry scallops. Add scallops and chicken to cornstarch mixture 
and stir to coat. Heat 4 tbsp. oil in skillet. Add scallops and 
chicken and stir-fry one minute. Remove from heat. Fold remaining 
consstarch and salt into egg whites. Fold in broth, pepper, 
scallops and chicken. Heat remaining oil in a skillet. Add mixture 
and stir-fry until firm. Sprinkle with ham and parsley and serve 
immediately garnished with red pepper. 


(4 servings) 


SEAFOOD RICE SALAD 
FOR THE SALAD: 


2 tomatoes, peeled, seeded, and 1 ripe avocado, peeled and cut 
cut into 1/4" cubes into 1/4 “cubes 

1/4 1b. snow peas, end trimmed 1/2 1b. medium shrimp, peeled, 
and blanched briefly deveined and cooked 

1/2 pound cooked bay scallops 4 cups cooked long-grain rice 


FOR THE SESAME VINAIGRETTE: 


1/4 cup soy sauce 1 tsp. salt 
1 tbsp. sugar 2 tbsp. sesame oil 
3 tbsp. Chinese red vinegar 1 tbsp. rice wine 


1/2 cup minced scallion greens 


In a large bowl, assemble the rice, avocado, tomatoes, snow peas, 
shrimp and scallops. Toss to blend. 


Prepare the sesame vinaigrette by combining the soy sauce, salt 
sugar, sesame oil, rice vinegar and the rice wine. Add to the rice 


mixture and toss lightly. Sprinkle the top with the minced 
scallions. 


(Serves 6) 
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SHREDDED BEEF WITH BAMBOO SHOOTS AND GREEN PEPPERS 


1/2 lb. beef, shredded 1 clove garlic, minced 

1/2 egg white 1" piece fresh ginger, minced 

lec Sp-acornstarch 1/2 green onion or scallion, 
minced 

1/4 tsp. salt 1 tbsp. wine 

5 green peppers, shredded dash of sesame oil 

4 oz. boiled bamboo shoots, cooking oil 

shredded 

MIXTURE A 


2-1/2 tbsp. soy sauce, 1 tsp. sugar, 1 tsp. vinegar 


Dip shredded beef in egg white mixed with cornstarch and salt. Fry 
slowly in deep oil over low heat until color turns pale. In 3 tbsp. 
hot oil, saute garlic, ginger and green onion. Add first green 
peppers, then bamboo shoots and finally the beef. Sprinkle with 
wine stir in Mixture A, and cook quickly over high heat. Just 
before removing from heat sprinkle with sesame oil for flavor. 


SHRIMP AND BACON HOR D'OEUVRES 


2 lbs. fresh shrimp or chicken liver 


1 1b. bacon 
2 tbsp. Chinese parsley 3 tbsp. soy sauce 
2 tbsp. cornstarch dash of salt 


hop shrimp and parsley very fine. Mix with soy sauce, cornstarch 
ceapaNTe: Proll Kee the shape of a sausage. Cutwintosiminch thick 
pieces. Dip bacon into hot water for 5 minutes for eash handling. 
Cut in half. Wrap bacon around shrimp mixture and secure with a 
Bake in 350 degree oven for 10-15 minutes until brown. 


toothpick. 
Serve. 
SHRIMP BALLS 
1 1b. shrimp 1/2 doz. water chestnuts 
3 slices red ginger l tbsp. Chinese parsley 
1 tbsp. cornstarch dash of salt and dash of pepper 


Chop shrimp, chestnuts, ginger and parsley very fine. Roll into 
small balls and coat with all purpose flour. Deep fry until brown. 
Serve with toothpicks. 
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3 libs. medium Cantonese dried egg noodles (substitute vermicelli or 
linguine) 


1/3 cup peanut oil 2 to 3 tbsp. Chinese sesame oil 

FOR SAUCE: 

1/4 sesame seeds, toasted 1/4 cup scallions, minced tops 
and crushed included 

3 large cloves garlic. crushed 2 tbsp. shredded ginger 

2 tbsp. sichuan chili paste 1/4 cup each sweet dark vinegar 
with garlic and rice vinegar* 

1/2 cup soy sauce salt to taste 

1 tbsp. toasted ground sichuan 1/4 cup cilantro (Chinese parsley) 
peppercorns (substitute red coarsely chopped 


pepper flakes) 
FOR GARNISH 


1/4 cup scallions, chopped Cilantro leaves 
tops included 


Cook noodles al dente, about 2 minutes. Drain, rinse with cool 
water and drain again. Toss with peanut oil and sesame oil. Mix 
sauce ingredients together. Check the seasoning; you may want to 
increase or decrease the heat depending on individual taste. Toss 
with noodles and garnish with scallions and cilantro leaves. 
(*Sweet dark vinegar is difficult to find and can only be purchased 
in large quantities in oriental groceries. If you wish to 
substitute, use 2-1/2 tsp. sugar and 1/3 cup rice vinegar). 


(18 servings) 


SICHUAN GARDEN KUNG PAO SCALLOPS 


FOR THE SCALLOPS 


1 1b. sea scallops, cut in 2 tsp. dry white wine (sichuan 
half, vertically rice wine, is possible) 

1/2 egg white Cornstarch 

Pinch of salt 1/4 tsp. white pepper 

Vegetable oil 5 cloves garlic, minced 

4 tsp. finely chopped scallions 2 dried red peppers, crumbled 

1 tbsp. freshly grated ginger 3-1/2 oz. unsalted peanuts 


FOR THE SAUCE 
l tbsp. rice vinegar l tsp. sugar 


4 tsp. chicken broth or water 1 tbsp. mushroom soy sauce 
(substitute regular soy sauce) 


Slice scallops and dry with a towel. Combine sliced scallops with 
the egg white. Turn until well coated. Sprinkle cornstarch on 
scallops, then salt and pepper. Turn until coated, draining any 
excess water. Pour in enough oil to coat wok. Heat until very 
hot. Stir-fry scallops quickly, about 30 seconds. Remove and 
drain. Add another tablespoon or so of oil to the wok, making sure 
it is very hot. Add garlic, scallion, dried red peppers (with 
seeds) and ginger. Stir-fry until you begin to smell it, about 10 
seconds. Quickly add scallops and wine, and turn once, add sauce 
and stir-fry another 20 to 30 seconds. Add peanuts and quickly 
stir-fry. Serve with rice. 


(2 servings) 
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SKINNY CHINESE CHICKEN 





1 cup water . 1 chicken bouillon cube 
l onion, sliced into rings J=bunch broccoli, cut into 
florets 


2 whole chicken breasts, boned, skinned and split in half 


l tsp. cornstarch 8-oz. can water chestnuts 
drained, sliced 


1/2 1b. bean sprouts soy sauce to taste 


Heat water in a wok; over medium-high heat dissolve bouillon, then 
toss in the onions and cook until tender. Meanwhile, chop the 
chicken breasts with a cleaver (easier if partly frozen) into 
bite-size chunks and toss into broth to poach. When white, add 
broccoli florets and some chopped stems and cook until they turn 
bright green. Mix the cornstarch with a little cold water ina 
separate bowl to make a paste. Clear the chicken and vegetables out 
of the wok's well, pushing them up the sides, leaving a pool of 
broth visible. Stir the cornstarch mixture into the broth slowly, 
over high heat, until it thickens. Put in the chestnuts, followed 
by the bean sprouts, and stir until all ingredients are coated. 
Sprinkle with soy sauce to taste. 


(Makes 4 servings) 


SLICED PORK AND CABBAGE WITH HOT SAUCE = SZECHUAN STYLE 


1 1b. lean pork 1-1/2 green peppers, cut into 12 
wedges 

l spring onion, cut into 3 tbsp. soy sauce 
2 in. lengths 

4 tbsp. vegetable oil 2 tsp. sugar 

2 cloves garlic sliced l tsp. tabasco or red pepper 

40 sq. pieces cabbage, l tsp. cornstarch, mixed with 1 tbsp. 
about 2 x 2 inches water 


Cook pork and spring onion in enough water to cover, for 15 
minutes. Drain. 


Cut™pork into fe slices. 


Heat oil and saute garlic. Add pork, cabbage, spring onion and 
green pepper. Saute for one or two minutes over high heat. Add soy 
Sauce, sugar and tabasco and cook for another one or two minutes. 
Add cornstarch mixture and stir until thickened. Serve hot. 
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SNOW PEAS WITH MUSTARD VINAIGRETTE 


nS, 


1/2 1b. snow peas 1/2 tsp. dijon-style mustard 


2 tbsp. white wine vinegar 4 tbsp. vegetable oil 


_- 


Salt and fresh ground pepper 1 tsp. fresh ginger, minced 


In a medium saucepan, bring 2 cups of water to a boil over high 
heat. Cook the snow peas in two batches, just until they turn a 
bright green, about 1 minute. Drain and refresh the snow peas under 
cold running water; drain again. Place them in a serving bowl. In 
a small bowl, whisk together the mustard and vinegar. Gradually add 
the oil in a thin stream, whisking until the vinaigrette 1s creamy. 
Season with salt, pepper and ginger and pour over the snow peas, 
tossing gently to mix. Serve at room temperature. 


(2 to 3 servings) 


SPARERIBS IN BLACK BEAN SAUCE 


2 lbs. spareribs, 1-1/2 cup chicken broth or water 
cut in 1° sections 

2-3 cloves garlic, minced 2 tbsp. sherry 

2 tbsp. ginger root, minced 2 tbsp. cooking oil 

2 tsp. soy sauce 2 tsp. cornstarch, dissolved in 3 


tbsp. cold water 


3 tsp. black bean sauce 


Heat oil in wok or frying pan until hot. Brown meat brieftly for 2 
minutes. Add garlic, ginger, soy sauce and black bean sauce. Stir 
and cook for 2-3 minutes. Add broth and simmer, with cover on, 
stirring occasionally for 40-50 minutes until the spareribs are 
tender. Add more liquid as needed. Finally, add the mixture of 
cornstarch and water and cook for l-2 minutes. Serve hot with rice. 


(4-6 servings) 


SPICED EGGPLANT 


1 medium eggplant 2 tbsp. soy sauce 

4 tbsp. vegetable oil 1/2 tbsp. vinegar 

1/2 tbsp. minced ginger 1/4 cup water 

1 tbsp. minced fresh garlic Generous (to taste) amount of 


crushed red pepper 


1/2 tbsp. Amoy yellow bean sauce 1 tbsp. sesame oil 


i . i ve lices. Heat oil (very 
eeled eggplant into 1/2 thick, 2a LONnGas 
ST oe in ginger, garlic and eggplant. Stir and press until 
eggplant becomes thoroughly soft. Add all remaining ingredients, 
on ene the sesame oil. Cook a few minutes more. Serve at once with 


sesame oil. 


(4 servings) 


This dish may be prepared in advance and kept frozen. Heat (until 
hot) in the oven before serving. 
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SPRING ROLLS 


MARINADE: 

2 tbsp. dry sherry 3 slices ginger root, peeled 
4 scallions, white parts only 1 tbsp. oyster sauce 
FILLING: 


1 whole chicken breast, skinned. boned and cut into strips, 1 
quarter by 1-1/2 inches. 


4 tbsp. chopped water chestnuts 8 Chinese dried mushrooms, 
soaked, squeezed dry and 
shredded 

2 cups bean sprouts 3 scallions, shredded 

2 tbsp. peanut oil 1 tbsp. soy sauce 


2 tbsp. dry sherry 
FOR THE ROLLS: 
16 spring rolls wrappers 1 egg beaten 


Peanut oil for frying 


Liquify sherry, ginger scallions and oyster sauce in a blender. 
Strain. Add sauce to chicken and marinate while continuing recipe. 
Put wok over high heat. for 30 seconds or until it starts to smoke. 
Add oil, swirl around pan and turn heat to medium. Add mushrooms, 
snow peas, sprouts, and stir-fry 1 minute. Put mixture in large 
bowl to cool. Add marinated chicken to vegetable mixture. Add 
scallions, water chestnuts, soy sauce and sherry to vegetable 
chicken mixture and mix well. Put about 1 tbsp. of filling in 
middle of a spring roll wrapper (don't overload or it will burst 
open during frying). To wrap spring rolls, fold bottom third over 
filling, fold sides towards middle, roll filled section up once, 
brush edge with egg, roll filled section once more. Put spring 
rolls in plastic wrap or bag as you finish rolling each one so they 
won't dry out. Pour enough oil in wok so it's two-thirds full. 
Heat to 350 degrees. (To test temperature, drop small piece of food 
in oil-temperature, is correct when food sinks to bottom, bubbles, 
then rises to the surface). Slide rolls into oil one at a time so 
they won't stick together; fry three to four at atime. Fry 5 
minutes or until golden brown. 


NOTE: Spring roll fillings can be made a day ahead but don't roll 
in wrappers until ready to fry or they'll get soggy. Serve with hot 
mustard and plum sauce. 


(About 16 rolls) 
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SPICED PEARS 


2 1bs. slightly underripe bosc 6 whole star anise (available 
Or anjou pears at any Chinese grocery) 

2 quarts water 4 sticks cinnamon 

1/2 cup white vinegar 3 cups sugar 


4 slices fresh ginger root, about the size of a quarter, smashed 
with the flat side of a cleaver. 


Peel, halve and core the pears. In a heavy pot, heat 2 qts. water 
until boiling and add the pears. Poach for 5 minutes over low heat 
and remove the pears with a slotted spoon. Discard all but 1-1/2 
cups of the water and reheat. Tie up the star anise, cinnamon 
sticks and ginger root in a syuare of cheesecloth. Add to the hot 
poaching water with the vinegar and sugar. Boil the mixture for 20 
Minutes, stirring until all the sugar has dissolved. Add the pears 
and poach another 5 minutes, or until tender. Remove the pot from 
the heat and let stand until cool. Remove the spice bag with the 
seasonings and fill two heated, sterile l=-pint Mason jars with the 
pears. Heat the syrup until boiling and pour over the pears, 
filling to the tops of the jars. Seal and store for at least a week 
before serving. Serve at room temperature or heated over vanilla 
ice cream. 


(Makes 4 cups) 


STEAMED EIGHT-TREASURE RICE PUDDING (Microwave) 


FOR THE RICE 


2 cups glutenous rice 4 tbsp. sugar 
4 tbsp. vegetable shortening 1/2 cup dried or candied fruits 
or lard such as citrus peel, dates, 


candied, cherries, etc. 
l tsp. vanilla extract 1/4 cup walnuts 
1/2 cup sweet red bean paste 
FOR THE GLAZE 
1 cup water 6 tbsp. sugar 


2etDSp. cornstarch 1 tbsp. vanilla extract 


Wash and soak glutenous rice overnight in 4 cups water. Pour off 
excess water but keep enough to just cover the rice. Cover the 
container and microwave on high (100 percent power) 10 to 13 
minutes, stirring twice. Blend in sugar, shortening, or lard and 
vanilla extract and set mixture aside. Line a l-1l/2 quart, 
round-bottomed, deep dish (approximately 7° in diameter) with waxed 
Paper. Arrange dried fruits in an attractive pattern on bottom and 
sides of container. Spoon all but 5 tablespoons cooked rice over 
fruits. Pack down firmly and make an indentation in the center to 
accommodate the bean paste filling. Mix nuts and bean paste and 
spoon into hollow space provided for it. Cover with the remaining 
rice. Cover and set aside until ready to finish cooking. Combine 
ingredients for glaze in a 2-cup container. About 10 minutes before 
serving time, microwave rice pudding, covered, at 50 percent power 
for 8 minutes. Unmold onto serving platter. Microwave glaze, 
covered, on high 2 to 3 minutes or until thickened, stirring once. 
Pour 1/2 cup of glaze over rice pudding. Cut pudding into serving 
portions and serve along wth the remaining glaze. 


(8 servings) 
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STEAMED PORK SLICES WITH BEAN CURD (Microwave) 


1 1b. lean pork, sliced across the grain into 1 by l-1/2 by 1/2° 
pieces 


l tbsp. fermented black beans, rinsed and slightly mashed 


2 tbsp. light soy sauce l tsp. salt 

1 tsp. minced garlic 1 tsp. crushed hot red pepper 

2 tsp. cornstarch 3 cakes bean curd, cut into 1” 
Squares 


Combine all ingredients except bean curd in a 1-1/2 Gte glass 
container. Mix well. Add bean curd and mix lightly. Microwave, 
covered, on high (100 percent power) 12 to 14 minutes, stirring 
twice. . 


(4 servings) 


STEAMED SALMON _IN BLACK BEAN SAUCE 


6 salmon steaks, weighing about 2 tbsp. corn or safflower oil 
6 oZ. ea., about 3/4” thick 


FOR THE SALMON MARINADE 

3 slices ginger root, smashed with flat side of a cleaver 

l tbsp. rice wine 1/2 tsp. salt 

FOR THE MINCED SEASONINGS 

2 tbsp. fermented black beans, rinsed, drained and minced 
l-1/2 tbsp. minced garlic 2 tbsp. minced scallions 
FOR THE SAUCE 

1/4 cup chicken broth . 2 tbsp. soy sauce 

2 tbsp. rice wine l tsp. sugar 


1/2 tsp. fresh ground black pepper 


Place the steaks in a deep dish. Pince the ginger root slices 
repeatedly for several minutes to impart the flavor to the rice 
wine. Add the mixture plus the salt to the fish, toss lightly to 
coat, and let marinate 20 minutes. Discard the ginger root and 
arrange the steaks in a heatproof pie plate or in a quiche pan. 
Prepare the minced seasonings by chopping the black beans, garlic 
and scallions. Prepare the sauce by mixing the chicken broth, soy 
sauce, rice wine, sugar and freshly ground black pepper. Heat a wok 
or a skillet, add the oil, and heat until very hot. Add the minced 
seasonings and stir-fry about 10 seconds until fragrant and add the 
sauce. Heat the mixture until boiling and cook for 2 minutes, 
stirring constantly. Pour the sauce over the fish steaks and place 
the steamer tray and cover. Fill a wok or a large pot with water 
level with the bottom layer of the steamer tray containing the fish 
in the pan, over the boiling water and cover. Steam the fish 12-15 
minutes, or until the fish flakes when prodded with a chopstick or a 
fork. Alternatively, you may bake the fish covered with aluminum 
foil in a 450-degree oven for 12-15 minutes. Remove and serve with 
rice. 


(6 servings) 
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STIRRED EGGS 


1/2 cup uncooked rice 1 tbsp. peeled fresh ginger 
1/2 cup scallions (about 4) 8 eggs 
l tbsp. vegetable oil 1 tbsp. soy sauce 


In a medium saucepan, cook the rice according to package 
directions. Meanwhile, peel and mince the ginger. Cut the 
scallions on the diagonal into thin julienne strips. Ina large 
bowl, beat the eggs until blended. When the rice is cooked, spoon 
it into a large bowl to cool; measure out 1-1/4 cups of cooked 
rice. In a large, heavy skillet, warm the oil over moderately high 
heat. Add the ginger and saute, stirring for one minutes. Reduce 
the heat to low and pour in the eggs. Cook, scraping the bottom of 
the skillet frequently with a spatula, until] about half the eggs 
form soft curds, about 8 minutes. Gently stir in the scallions and 
the 1-1/4 cooked rice until blended, and continue to cook until the 
eggs form large soft curds, about § minutes. Stir in the soy 
sauce. Serve hot. 


(2 to 3 servings) 


SUPER EASY HOISIN CHICKEN 
3/4 cup shoyu 1/4 cup water 
l cup sugar l heaping tbsp. hoisin sauce 


5 to 6 lbs. deboned chicken thighs or breasts 


Combine sauce ingredients. Soak chicken for about 2 hours or more. 
Broil on hibachi or barbecue grill. Taste great! 


SWEET-SOUR_BASTING SAUCE 





2 tbsp. salad oil 1/2 cup brown sugar 

Tetspoesalt 1/2 cup wine vinegar 

1/8 green pepper 1 can (6 oz) pineapple juice 
concentrate 

1/2 clove garlic l tsp. soy sauce 

1/2 jar (2 oz) pimento Pineapple chucks and green 


pepper strips 


Assemble blender. Put all ingredients except pineapple chucks and 
green pepper strips into blender container. Cover and process at 
MIX until thoroughly blended. Brush on pork or chicken while it 
broils, roasts or barbecues. Add a few pineapple chucks and green 
pepper strips for garnish. ‘ 


(Yields 1 cup) 
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SWEET AND SOUR CHICKEN 


yb dey boneless chicken, 1 can (8 oz) chuck pineapple, 
cut in cubes in juice 

2 tbsp. oil 1 garlic clove, minced 

l cup green pepper strips igcupecatrocestrios 

1-1/4 cups chicken bouillon 1/4 cup soy sauce’ 

2 tbsp. sherry* (optional) 3 tbsp. vinegar* 

3 tbsp. brown sugar* l/2atsp -moginger:= 


1-1/2 cups rice 


*or use 1/2 cup catsup 


Brown chicken in oil. Add garlic, green pepper and carrots, saute 
briefly. Add bouillon, soy sauce, sherry, vinegar, sugar, ginger 
and pineapple with juice. Bring to a full boil. Stir in rice. 
Cover, remove from heat and let stand 5 minutes. Stir before 
serving. 


MICROWAVE DIRECTIONS: Omit oil and reduce bouillon to one cup. 
Combine chicken, garlic and carrots in nonmetal 2-qt. dish. Cover 
and cook at high power for 3 minutes. Stir in remaining 
ingredients; cover and cook 5 to 6 minutes longer. Let stand 
covered 5 minutes. 


(Makes 4 servings) 


SWEET 'N SOUR CHICKEN 


1 1b. boneless chicken, 1 can (8 oz) chunk pineapple, 
cut in cubes in juice 

2etbsp. O12 3 tbsp. vinegar 

3 tbsp. brown sugar 1 garlic clove, minced* 

2 tbsp. sherry (optional) 1 cup green pepper strips 

1/2 tsp.) gsnger* 1 cup carrot strips 

1-1/4 cups eniecen bouillon 1-1/2 cups minute rice 


1/4 cup soy sauce 


"OR USE 1/3 cup Teriyaki sauce 


Brown chicken in oil. Add garlic, green pepper and carrots; saute 
briefly. Add bouillon, soy sauce, sherry, vinegar, sugar, ginger 
and pineapply with juice. Bring to a full boil. Stir in rice. 
Cover, remove from heat and let stand 5 minutes. Stir before 
serving. 


(Makes 4 servings) 


Microwave Directions: Omit oil and reduce bouillon to one cup. 
Combine chicken, garlic and carrots in nonmetal 2-qt. dish. Cover 
and cook at high power for 3 minutes. Stir in remaining 
ingredients; cover and cook 5 to 6 minutes longer. Let stand 
covered 5 minutes. 
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SWEET SOUR PINEAPPLE PORK 


1-1/2 lbs. left over pork (from a previously prepared pork butt) * 
1 cup pineapple chunks, drained (reserve juice) 


1 medium green pepper, cut into 1/2° pieces 


SAUCE: 
l tsp. soy sauce 1/2 cup of sugar 

1/3 cup pineapple juice 1/2 cup vinegar 

1/4 cup catsup 2 tbsp. cornstarch mixed with 


2 tbsp. water 


Combine the ingredients for the sauce in a large mixing bowl. 
Microwave on high (6) for 5 to 6 minutes or till mixture begins to 
boil. 


Add pork, pineapple chunks and green pepper to sauce. Continue on 
microwave high (6) for 8 to 10 minutes or until pork is heated 
through. Make sure that the dish is covered with a glass lid or 
plastic wrap. 


*If you do not have left over pork, prepare fresh pork in the 
following manner: 


1 1b. raw lean pork l egg, well beaten 
cut into 3/4" pieces 
1 cup flour 1/2 tsp. MSG 
L/42neSDe Sale Oil for deep fat frying 


Dip pork pieces in egg mixture. Coat pork with flour mixture. Deep 
fat fry pork in oil until cooked. Place it on absorbent paper 
towels. Prepare sauce and combine with pork as previously stated. 
YIELD: 3 to 4 servings. 


WALNUT CREAM (Microwave) 


1/2 cup pitted Chinese red dates 1 cup water 
(about 10) 

1 cup walnuts. 1/2 cup sugar 

2 tbsp. cream of rice 2 cups water 


Put dates in an electric blender. Add 1 cup water and let soak for 
10 minutes. Add walnuts to blender. Puree walnuts and dates until 
very fine. Add sugar and cream of rice. Blend for a few seconds. 
Pour into 2-quart glass container. Rinse out blender with 1 cup 
water and add it to walnut puree. Microwave, covered, on high (100 
percent power) for 8 minutes, stirring twice. Serve hot. 


(6 servings) 
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WALNUTS AND PEPPERS IN A SWEET AND SOUR SAUCE 


1/4 cup oil -- COMBINE 
1 cup walnut halves, blanched 1/4 cup water 


to remove skin 
2 tbsp. vinegar 
lesmalleonion,, cut in’i/2- dices 
2 tbsp. sugar 
1 each red and green pepper, 
cut in 1/2° dices l tbsp. light soy sauce 


2 tbsp. catsup 
1/2 etspr asalt 
l tsp. cornstarch dissolved in 


l tbsp. water 


Heat 2 tbsp. oil in skillet till hot, add walnuts and stir-fry 2 
minutes until golden. Remove with slotted spoon and set aside on 
dish. Heat the rest of the oil. Add onion and peppers, stir-fry 30 
seconds. Add the liquid mixture, bringing it rapidly to a boil. 

Add walnuts and the cornstarch mixture; cook until the sauce 
thickens. Serve hot. 


(4 servings) 


WARM SCALLOP SALAD WITH TOMATO, MINT AND LIME DRESSING 


FOR THE DRESSING: 


1/3 cup olive oil 2 shallots, finely chopped 

2 tbsp. lime juice Salt and pepper taste 

2 tomatoes, peeled, 2 tbsp. finely chopped fresh 
seeded and chopped mint 


FOR THE SCALLOPS: 
Salt and pepper to taste 2etosp. Ooliveson. 


3 bunches watercress or 2 bunches spinach 


Heat oil ina skillet. Add shallots and saute 2 minutes. Add lime 
juice, salt and pepper. Remove from heat and add tomatoes and 
mint. Rinse, drain and dry scallops. Heat oil. Add scallops and 
saute over high heat 2-5 minutes, stirring often. Remove to a bowl 
and pour half the dressing over warm scallops. Add salt and pepper 
and toss. Clean and remove large stems from watercress or tear 
Spinach into bite-size pieces. Divide greens among individual 
plates and spoon scallops and remaining dressing over top. Serve 
warm or cold. 


(Serves 4) 
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WATERCRESS SOUP 





1/2 bunch watercress 1/2 tsp. sherry 

4 cups chicken broth 1/4 cup slivered lean pork 
1/2 tsp. minced fresh ginger root 1 scallion, shredded 

1/2 tsp. soy sauce 1/4 tsp. salt 


Wash watercress, discard tough stems and cut in 1° lengths. In a 
saucepan, combine broth, ginger root, soy sauce and sherry and bring 
to a boil. Add pork, reduce heat and simmer for 10 minutes. Add 
watercress, scallion and salt and simmer for another 2 minutes. 
Serve immediately. 


WON TON CRISP 


1 pkg. of won ton wrappers 
Powdered sugar 


Cinnamon 


Cut each wrapper into 4 strips. Slit each strip in center. Slip 
one end of strip into slit to make a twist in the strip. Drop in 
pan of hot oil, just for a second or two (until it fluffs up and 
turns tan) medium brown is too long, it wil,l taste bitter. Drain 
on paper towel. Sprinkle with powdered sugar and cinnamon. 
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| HAWAII 

Hawaii is the only state in the United States that does not Tie on the 
mainland of North America. Hawaii is made up entirely of islands located in 
the Pacific Ocean. Honolulu, the Capital and largest city, is about 2,400 
miles West of the U.S. Mainland. Hawaii the youngest of the fifty states, it 


joined the Union on August 21, 1959. 


Hawaii's location gives it a major role in U.S. military planning. The 
salaries of military personnel and civilian employees at these bases provide 
the largest source of income. Agriculture is the second largest source, more 


than a third of the world's supply of pineapples come from Hawaii. 


The largest religious group in Hawaii is Roman Catholic. The early Hawajians 
practiced a local religion that included human sacrifice and idol worship. 
American missionaries converted most of the Hawafiians to christianity during 


the 1820s. 


Almost all the people of Hawaii speak English. However, they frequently use 
words of the Hawaifan language in their speech. The Hawafian alphabet has 


only twelve letters. 
There is little difference in temperature in Hawaii between night and day 


thoughout the year. Tempertures average about 77°F in summer and 71°F in 


winter. 
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HAWAII 


BEEF TERIYAKI 





1 1b. beef chuck strips l large onion, sliced 

1 garlic clove, minced IMtpspe10id 

3/4 tsp. ground ginger 1 cup red and green 
pepper strips 

2 cups bouillon 3 tbsp. soy sauce 

2 tbsp. sherry (opt.) l-1/2 cups Minute 
Rice 


Brown beef, onion and garlic in oil. Add ginger, pepper strips, 
bouillon, soy sauce and sherry. Bring to a boil. Stir in rice. 
Cover, remove from heat. Let stand 5 minutes. Stir before serving. 


(Makes 4 servings) 


CHICKEN KIEV - MACADAMIA 


1/2 cup butter softened 1 cup flour 

1/4 cup minced parsley 3 eggs beaten 

1/2 jar (3-12 oz) Macadamia nuts 8 split chicken 
breasts . 
boned and skinned 

2 cups bread crumbs oil for deep-fat 
frying 


Combine the butter and the parsley; stir in macadamia nuts. Divide 
the butter mixture into 8 portions and freeze. Place the chicken 
breasts between layers of plastic bags. Pound them with a rolling 
pin or other pounder. Place one of the frozen buter pats on the side 
of the chicken breast that the skin was not on before deboning. Roll 
chicken, making sure the sides are folded in and that the butter is 
not sticking out. Refrigerate for one hour. Roll each breast in the 
flour, dip in the eggs and coat with bread crumbs. Heat the oil to 
375F. Cook for 10 to 12 minutes. Drain on absorbent paper towels. 


(Makes 8 servings) 
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CHICKEN WITH LONG RICE (1) 


(This disk is so frequently served at luaus that one is apt to forget 
that it is originally from China) 


Chicken with long rice is easy to prepare, keeps well, and because it 
is a poultry dish similar in texture and sauce to Chicken Luau, it is 
often used as its substitute. After all, to prepare Chicken Luau for 
40 people would require grated meat from 10 coconuts. 


May be prepared ahead Serves 8 - 10 
1-4 oz. bundle oriental 1 tsp. MSG 
vermicelli (long rice) 
2 3-4 lb. fryers 3 tbsp. chopped 
scallions 
2 slice ginger ; : 2 tbsp. soy sauce 
l tbsp. salt White pepper 


Cover dry vermicelli with warm water and let stand for 1/2 hour. 


Cover chicken with water, add ginger, salt and simmer till chicken is 
tender. Cool. Remove chicken from bones and cut into pieces. 
Sprinkle chicken with salt, pepper, MSG. Discard ginger slices from 
broth. 


Cut vermicelli into 4° lengths. Add vermicelli and scallions to 
chicken broth with soy sauce. Simmer for 15 minutes. Correct 
seasoning. Add boned chicken and cook until chicken is hot. Serve 
in individual bowls. 


To prepare ahead: Make Chicken Long Rice the night before the dinner 
but omit final 15 minute simmering. Cook, cover and refrigerate. 
The vermicelli absorbs a great deal of liquid so when reheating, 
replenish liquid loss with more seasoned chicken broth or water. 


CHICKEN WITH LONG RICE II 


4 ozs. Chinese vermicelli 3 tbsp. chopped 
Spring onion 


2 (3-4 1b.) fryers 2 tbsp. soy sauce 


2 thin slices ginger root l tbsp. salt 


White pepper 


Cover vermicelli with boiling water and let stand £OTreU/2 hour. 
Strain, cut into 4" lengths. Cover chicken with water, add ginger 
root and salt and simmer till chicken is tender. Cool and bone ~ 
chicken, cutting the meat in bite-size pieces. Sprinkle chicken with 
salt and pepper. Remove ginger from broth. Add vermicelli, spring 
onion and soy sauce to broth, simmer 15 minutes. Add chicken and 
reheat it. Serve in individual bowls. 


(8 - 10 servings) 
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COCONUT MILK 





METHOD I 


— 


Meat from 2 coconuts 1 cup milk 

2 cups cream Food processor 

Dice coconut or cut into small slices (pieces that your food 
processor can take). 

Combine cream and milk to bring to boil. 

Place 1 C diced coconut in food processor with 1/2 C hot cream-milk. 
Cover and turn on high speed for 10 seconds. Pout into bowl. Repeat 
process till all coconut meat and cream-milk is used. Cool. Pour 
through strainer, pressing down on grated coconut with wooden spoon 
to squeeze milk out of coconut. 


METHOD IT 


MAKES 3 CUPS 


May be prepared ahead 

2 cups milk 1 cup boiling water 
6 cups grated coconut (use food processor if available) (2 coconuts) 
Combine milk and water. Bring to a boil. Pour it over grated 
coconut. Let stand for 1/2 hour. Strain through double thickness of 


ceheesecloth, pressing out all liquid. Store in refrigerator till 
time to use. Do not boil coconut milk -= it will curdle. 


HAUPIA 
COCONUT PUDDING 


Serves 8 = 12 


Must be prepared ahead 


2 C coconut milk 6 T cornstarch 
1 C milk 1/8 tsp salt 
6 T sugar 


Make a smooth paste of sugar, cornstarch, salt and 1 C of coconut 
milk. Combine 1 C of milk and remaining cup of coconut milk and cook 
slowly till hot. Add the cornstarch paste and stir constantly till 
mixture thickens. Pour into 8 or 9-inch square cake pan. Cool, then 
chill. Cut into two or three-inch cubes. 
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FETTUCINE WITH MACADAMIA NUTS 


1 1b. egg noodles 1/2 cup heavy cream 


6-8 quarts water 1/2 cup grated 
parmesan cheese 


1/2 cup butter 1 jare(3417250z;% 
macadamia nuts) 
Bring water to a boil and cook noodles, drain. In medium saucepan 


melt 


butter, stir in cream. Remove from heat and stir in parmesan cheese, 
reserve 


a little cheese for top. Fold in hot cooked noodles and macadamia 
nuts. : 


Sprinkle with ceserved parmesan cheese. 


(Makes 4 servings) 


HAUPIA PIE 
Crust: 
6 tbsp. softened butter . 6 tbsp. sugar 
-l tsp. vanilla l egg white 


1-1/2 cups sifted flour 


Cream butter and sugar until light and fluffy. Stir in egg white 
with vanilla. Add flour and mix till well blended. Bake 350 degrees 
for 35 to 40 minutes or till lightly browned. Do not let crust spill 
over sides of pan. 


4 cups coconut milk 2 envelopes 
unflavored gelatin 

1/2 cup cornstarch 1/2 cup water 

l cup sugar 4 egg whites, 


stiffly beaten 
1 cup whipped cream 


Combine coconut milk and cornstarch and cook slowly for 30 minutes on 
the top burner set at 175 degrees. Stir frequently. 


Soften gelatin in water and add to hot coconut mixture. Stir in 
Sugar and chill thoroughly. Fold in egg whites and whipped cream. 
Pour into crust and chill. 

EASY CRUST: 

1-1/2 blocks butter 1-1/2 cups flour 
Add: 1/2 cup Macadamia nuts 


Press into two 8" pie pans or one 9° x 13" pan. Bake at 375 degrees 
for 10 minutes or until lightly brown. 
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CURRY CHICKEN 


4 lbs. chicken breast or thighs 6 tbsp. butter or 
margarine 

1/3 cup flour 2 to 3 tsp. curry 
powder 

1-1/2 cups (12 oz.) coconut milk 3/4 cup milk 

3/4 cup rou onion, minced 1-1/4 tsp. salt 


OAs INDER ROOF 
ee ch e 


ick@n“in a 3 quart baking dish, thicker pieces on outer 
edge of the dish, skin side down. Cover with wax paper. Microwave 
high for 7 minutes. Turn pieces over and microwave high for S to 6 
minutes, or until chicken is no longer pink. Debone chicken and cut 
into bite size pieces. 


Place butter or margarine and onions in baking dish. Microwave 
uncovered on ROAST for 4 to 5 minutes or until onions are 
transclucent. 


Stir in flour, curry, salt, ginger with wire whisk until paster is 
formed. Slowly stir in milk and coconut milk until smooth, microwave 
on ROAST 6 to 8 minutes or until sauce thickens (if sauce is too 
thick add 1/4 cup chicken drippings, which have been strained). Stir 
twice. 


Add chicken pieces and micrcwave on ROAST 2 to 4 minutes or until 
hot. Serve with hot rice and condiments such as chopped bacon, 
chopped peanuts, mango chutney, raisins or green onions. Serves 6 to 
8 people. 


KALUA PIG 
May be prepared ahead Serves 8 = 10 
6 = 8 pounds pork butt or Ti leaves and/or 
fresh ham banana leaves 
Or enough corn 
husks to cover 
roast with thick 
layer of leaves 
4 T liquid smoke Foil 
2 1/2 T coarse salt Salt 


(Kosher) 


1/2 C hot water 


Make light incisions in the pork roast. Sprinkle salt all over the 
roast. Rub with liquid smoke. Wrap roast in leaves and tie securely 
with string. Wrap in foil. Place on a rack in shallow roasting pan 
and bake in hot S00 degree oven for 30 minutes. Lower temperature to 
400 degrees and roast for 4 1/2 hours. Remove foil and string. 
Discard leaves. Cut or tear pork into bite size pieces that can be 
eaten by hand. Pour water over it. Season to take with salt. 
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LOMI_LOMI_ SALMON 


1/2 1b. salted salmon or lox 3 scallions, diced 
4 fresh tomatoes 1 medium onion, 
chopped 


1 cup crushed ice 


Shred salmon. Peel and cube tomatoes. Combine salmon, tomatoes, 
scallions, and onions. Child. Fold in Crushed ice and serve cold. 


An attractice way to serve lomi lomi salmon is in cherry tomatoes. 
When using cherry tomatoes, use only 2 tomatoes from the above 
recipe. Cap cherry tomatoes, scoop out pulp and seeds and use in 
mixture. Fill cherry tomatoes and chill. 


MACADAMIA RICE 


1 cup converted-type rice 2 to 3 tsps. curry powder 
2 to 4 tbsps. butter, cut in thin 1/3 cup macadamia nuts 
pats 


Cook rice according to package directions; leave in saucepan. 
Sprinkle with curry powder and add butter; stir gently to color rice 
evenly with curry and coat with butter. Turn into a hot serving 
dish. Sprinkle with macadamias. 


(4 to 6 servings) 


MACADAMIA SHORTBREAD COOKIES 


2 sticks (1 cup) butter, softened 1/4 cup granulated 
Sugar 
l tsp. vanilla 2 cups all-purpose 
flour 
1/4 tsp. salt 2 cups flake coconut 
1 cup confectioners sugar 1/2 cup chopped 


macadamia nuts 


1/4 cup finely ground macadamia nuts 


Sift flour, measure; soft again with salt. Set aside. 


In large bowl, cream butter, add granulated sugar; cream again till 
well blended. Gradually beat sifted flour into creamed mixture till 
smooth. Mix in coconut and macadamia nuts. 


Shape dough into roll, 1-1/2" in diameter, and wrap in clear plastic 
film. Refrigerate at least 6 hours or overnight. Slice roll at 1/4* 
intervals and place rounds on greased baking sheet. Bake at 300 
degrees for 20 minutes. 


Sift confectioners sugar onto waxed paper, reserving about 1/3 cup - 
transfer baked cookies to it. Sift tops with remaining sugar. Let 


cook completely. 


Yield: 3-1/2 dozen. 


MANGO CHUTNEY 


2 lbs. mangoes, sliced in 1° pieces (half ripe common mango is best) 
3 to 4 cups sugar 1 tsp. rock salt 


3 oz. fresh ginger root, about 3/4” piece, peeled and grated Garlic 
juice from 


2 pressed cloves 

1 large red Hawaiian pepper, seeds discarded and minced 

5 oz. raisins or currants (currants are best) 

l-1/4 cidar vinegar (must be cidar) 

Sterilized Jars 

Mix mangoes with sugar and rock salt. Let stand overnight, stirring 
occassionally. Bring mixture to a boil, then allow to simmer until 
mangoes are tender and transparent. Add grated ginger root, garlic 
juice, chill pepper and stir. Add currants and cidar vinegar. 
Continue simmering until desired consistency. Mangoes will be glazed 


and syrup will be thick when done. Store in jars in refrigerator or 
sealed with wax in a dark area. 


MANGO SUNDAE ALA AMARETTO 


1 ripe mango 1/2 cup Amaretto di 
Saronno 


Vanilla Ice Cream 


Peel and slice mango. Place in shallow bowl with Amaretto. Spoon 
liquer over slices so all are coated. Chill 20 to 30 minutes. When 
ready to serve place a scoop or two of vanilla ice cream in each of 4 
dessert dishes. Top ice cream with mango slices and Amaretto. 

Serves 4. 


MAUNA LOA RICE RING 


2 tbsp. butter l jar (2 oz) sliced 
Pimentos, drained 

1/2 1b mushrooms sliced 1/2 cup sliced green 
Onions 

1 jar (3 0Z) Macadamia Nuts 3 cups hot cooked 
rice 


Salt and pepper to taste 


Melt butter in skillet and saute mushrooms and green onions. Ina 
large bowl combine hot rice, mushrooms, green onions, pimentos, 
macadamia nuts, salt and pepper, toss lightly. Moisten 9-inch ring 
mold with water, press in rice mixture firmly. Unmold onto platter. 


(Makes 6 servings) 
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PINEAPPLE/BANANA CAKE 


3 cups sifted flour l tsp. baking soda 
1 tsp. cinnamon 2 Cups *sugarc 
' 2 cups diced ripe bananas let sowesalc 
1 8-0z can crushed pineapple 1-1/2 cups cooking 
Ont 
1 tsp vanilla 3 eggs 


Sift flour, baking soda, cinnamon, salt and Sugar into large mixing 
bowl. Add bananas to dry ingredients, along with oil, vanilla, eggs 
and crushed pineapple with juice. Stir mixture till blended. Do not 
beat. 


Pour into tube pan. Bake at 350 degrees for 1 hour and 15 minutes. 


FROSTING: 

1 8 oz. cream cheese (Philadelphia) , 1/2 15. (ls cup) 
butter or oleo 

1 tsp. vanilla : T1553) (le box) 


powdered sugar 
Cream cheese and butter or oleo. Add sugar. Stir until smooth. Add 
vanilla. Mix till smooth, frost cake. 


PINEAPPLE CHICKEN 


3-1/2-pound frying or roasting 3/4 cup orange juice 
chicken, cut up 

8-3/4-0z. can crushed pineapple in 1/4 cup firmly packed light 
heavy syrup, undrained brown sugar 


Wash and dry chicken on paper towels: arrange, skin side down, in a 
13-1/2-by-8-3/4-by-1-3/4-inch baking dish. In a small bowl stir 
together orange juice, pineapple and brown sugar; pour over 

chicken. Bake, uncovered, in a 375-degree oven, basting several 
times, until chicken is tender and golden brown - about 1 hour and 


15 minutes. 


(4 to 6 servings) 
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PINEAPPLE SPARERIBS 


2 lbs spareribs J) tosp. flour 

1/3 cup vinegar 1/2 cup brown sugar 

1/2 cup pineapple juice 1 cup water 

1/3 cup shoyu sauce eesp. salt 

1 clove garlic 1 piece of ginger 
root 


3/4 cup canned pineapple chunks 


Cook spareribs in boiling water for 15 minutes. Drain, place ribs in 
roaster or deep casserole dish and sprinkle with flour. Combine all 
remaining ingredients except pineapple; pour over ribs. Bake at 300 
degrees for 2 hours. Stir occassionally. Just before serving, add 
pineapple. 


SCOTH EGGS HAWAIIAN 


1 1b. ground pork 8 hard cooked eggs 

l jar (3-1/2 oz. Macadamia Nuts 1/2 cup floor 

1/2 tsp. thyme 2 eggs. beaten 

1/2 tsp. marjoram 1 cup bread crumbs 

salt and pepper to taste Oil for deep-fat 
frying 


Combine ground pork, macadamia nuts, thyme, marjoram, salt and 
pepper, mix lightly. Form mixture into 8 patties and flatten into 
Circles. Fold sausage mixture around eggs, roll in flour, dip in 
eggs and coat with Bread crumbs. Heat oil to 365F and cook about 10 
minutes or until rich dark brown. Drain on absorbent paper towels. 
Serve at room temperature or chilled. Cut each into four slices. 


(Makes 32) 
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INDIA 


India is the seventh largest country in the world and the largest democracy in 


Asia. India is the second most populous country in the world. 


India's capital is New Delhi. Hindi is the official language. The official 


name for India is Bharat, which means “Union of India". 


The form of government India has is a parliament cabinet. It is a member of 
the Commonwealth of Nations and it has seventeen states and eleven 
territories. India's head of State is the President who serves a five year 


term. 


India basically has three religions; Hindu, Moslem, and Christianity. The 


Hindu religion has the largest following. 


There are mainly three seasons in India: the cold season, which lasts from 
October through February; the hot season, that lasts from March until the end 
of June with temperatures often rising to 120°F, and the rainy season lasts 
from the middle of June through September. During this period monsoon rains 
mean life or death to millions of Indians. If the monsoons bring enough rain 
it means crops will grow, if not in time it causes the crops to fail. Most 


farmers grow just enough to live from. 


Agriculture provides nearly all of India's National income. India leads the 


world in the production of peanuts, pepper, Sugar cane and tea. 
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INDIA 
BIRYANI 


2 cups long grain rice 


1/2 cup oil or shortening 
4 cloves 

2 bay leaves 

2 tbsp. Miik 


salt to taste 


4 peppercorns 
4 cardamoms 


Stir yogurt. Add meat, cloves, peppercorns, card 
leaves and marinate overnight. Fry onions in oil 
divide in two equals portions. Boil 4 cups water 
cinnamon sticks in it until rice is half cooked. 

Put one portion of onion and oil in a Dutch oven. 
and cover with rice. Sprinkle on top milk, lemon 
onion and oil, and saffron. Cover and simmer for 


1 lb. cubed stewing 
beef 


1/2 cup yogurt 

2 sticks cinnamon 

2 tbsp. lemon juice 
2 medium onions 


1/4 saffron 
(dissolve in 2 
tsp. water 


amoms, and bay 

to golden brown and 
and cook rice and 
Drain the water. 
Add meat mixture 
juice, remaining 
one hour. Before 


serving, stir gently so rice and meat are properly mixed. Serves 8. 


CHICKEN CURRY 


For 2 medium size chickens - (breasts and legs): 


2 large onions, chopped 


2 pieces of chopped fresh ginger or 


5 cloves of chopped garlic 


salt to taste 


1-1/2 tsp. of turmeric 


1-1/2 tsp. of 
coriander powder 


2 tsp. chopped 
parsley or fresh 
coriander leaves 


Amchoor powder” if 
not available use 
2 tbsp. of lemon 
juice 


Peanut oil, 1/4 cup 


1 tbsp. of garam 
masala* 


Fry one chopped onion until golden brown. Add washed chicken pieces 
and cook on low heat for about 10 minutes. In the meanwhile, chop 


and blend the other onion and ingredients except 


the oil and garam 


masala in a blender and add this mixture to the chicken. Let cook 
for about 40 minutes until chicken is done. If amchoor is not 
available, add lemon juice toward the end. Sprinkle a tbsp. of garam 


malasa over the chicken and let cook for another 
heat throughout. 


"Available at local Indian grocers. 
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S minutes. Use low 


CHICKEN KORMA 


1/4 cup blanched almonds 2 large onions 
2” piece ginger 6 cloves garlic 
3 tbsp. coriander seeds 1/2 tbsp. cumin seeds 
2-1/2 tbsp. anise seeds 1 tbsp. white 
: peppercorns 
1 tbsp. poppy seeds § dried red chilies, 
seeded 
1/2 tsp. turmeric powder 1 large tomato 
10 lbs. whole chickens or 3 whole cardamoms or 
5 lbs. breast meat 1/2 tsp. ground 
1 tbsp. flour 2 tbsp. salt 
1/4 cup oil 2” stick cinnamon 
5 cloves Juice of 2 limes 
1/4 cup yogurt 1/4 cup mint leaves 
Salt to taste 1/4 chopped 


coriander leaves 


Put almonds in a blender with 1/4 cup of water and grind until fine. 
Blend onions separately and blend ginger and garlic together. Set 
aside. Put a frying pan over medium heat. Fry coriander seeds, 
cumin seeds, anise seeds, peppercorns, poppy seeds, dried chilies and 
tumeric powder together ina skillet for 10 minutes, stirring to keep 
them from burning, and cool. Use a coffee grinder and grind fine. 
Meanwhile dice tomato and cut chicken. If you are using chicken 
breasts, halve each. I£ you are using whole chickens, cut each into 
about 8 pieces. Throw away as much fat as you can from chicken. 
Combine flour and salt and rub into chicken. Let it stand for 5 
minutes. Wash chicken under running tap water and strain it in a 
colander and dry with a paper towel. Heat a large pan over high 
heat. Add oil, cinnamon, cloves and cardamoms. Fry for 5 minutes. 
Add pureed ginger and garlic, stir and fry 7 minutes, and add all the 
ground spices and stir them continuously until they release their 
flavor and aroma. Add tomato, cover pan and cook about 10 minutes 
over medium heat. Gradually stir in the ground almonds. If mixture 
is too dry, add 1/4 cup of water and let it simmer for 10 minutes. 
Now, turn heat back to high and add chicken. Add lime juice, yogurt 
(make sure there are no lumps in yogurt), mint leaves and salt to 
taste, and cook for 20 covered minutes, stirring often and adjusting 
heat so it doesn't burn. If chicken is cooked and the gravy is still 
watery, remove from the gravy. Let gravy simmer until it thickens, 
then return chicken and remove from heat. Add coriander leaves and 
serve. 


(10 servings) 


CHICKEN TIKKA - Barbequed 


3 lbs. chicken 1 cup yogurt 

1 tsp. crushed garlic 1 tsp. crushed ginger 

2 tbps. lemon juice 2 tbsp. ground red 
pepper 

2 tbsp. olive oil salt and pepper to 
taste 


Skin and bone chicken and cut into four Pacts. Prick it well with a 
fork. In a large bowl combine yogurt, ginger, garlic, lemon juice 
red pepper, pepper and salt. Marinate chicken in this mixture Eor. 
two hours. Thread chicken on skewers. Brush with olive oil and 
broil for Six Minutes on each side. Serve with:sliced tomatoes, 
Onion rings, and lemon quarters on a bed of lettuce. Serves 8. 


Note: Equally delicious lamb tikka is prepared by substituting lamb 
Chops for chicken. Cook the chops a little longer. 
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CUCUMB::R AND YOGURT SALAD (RAITA) 


1 cucumber, seeded and cu 1 pint yogurt 
into 1/2° dices 


1/4 medium onion, chopped 1/2 tsp. salt 


1/2 tsp. ground coriander 


Seed cucumber by cutting it in half lenghtwise and removing the seeds 
with a teaspoon. Combine all ingredients, chill and serve. This is 
a very cooling dish and is usually served with hot curries and rice. 


(4-6 servings) 


CURRIED BEEF (ROGAN JOSH) 


1/3 ¢c. yogurt l tsp. turmeric 

1 tsp. salt 1 tsp. cumin 

1/2 tsp. crushed red pepper 1/2 tsp. cinnamon 

1 1b. beef, cut into 1° cubes 1/2 tsp. black pepper 
1 c. chopped onion 1/8 tsp. cardamon 

l tbsp. chopped ginger root 2 tbsp. yogurt 

2 cloves garlic, chopped 1 c. chicken broth 

2 tsp. coriander Lemon wedges 


Onion rings 


Marinate beef in yogurt, salt and pepper, stirring occassionally, for 
no more than 12 hours in refrigerator. Heat oil, add seasonings up 
to cardamon, and cook over medium heat:for 7 minutes. Stir in meat, 
marinate, yogurt and broth. Brings to boil, reduce heat, and simmer, 
with lid on, for 1 hour or until meat is tender. Garnish with lemon 
wedges and onion rings. This dish is very spicy and hot. Halving 
the amount of crushed red pepper will make it less hot. This dish 
may be made 2 days ahead. Serve with rice and raita. 


(4 servings) 


DAHI_BHINDI 


1 1b. frsh okra 1 cup yogurt 

2 tsp. cumin seed 1 tsp. onion seed 

l tsp. ground red pepper 1/4 tsp. turmeric 

1 medium tomato (cut into 6 tbsp. cooking oil 


(small pieces) 


salt to taste 


Preheat oven to 350 degrees. Cut heads off okra and slit along the 
length on one side only. Stir yogurt and mix in ground red pepper, 
Onion seed, salt, tomato, turmeric, and one tsp. of cumin seed. Add 
okra. Fry one tsp. of cumin seed in oil until brown. Add to yogurt 
mixture. Place in a casserole and bake 15-20 minutes until okra is 


tender. Serves 8. 
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EGG HALWA DESSERT 


2c. milk 
1 bay leaf 


2 eggs, beaten 
1 (1") stick cinnamon 


1/2 c. sugar 
2 1 tbsp. raisins 


1 Bate Beco pecs Or lightly 1 tbsp. thinly 
: 
Fem sliced almonds 


2 cardamon seeds, crushed and shells 


discarded (optional) Whipped cream 


(optional) 


Mix well the first four in i 
Qredients. Add Cardamon, bay leaf 
BouMncwidarcce ee epeo nae ode heat, stirring eonetan ey erat 
: eparate. Continue cooking, stirri 
bea til) BE aeaeUross all the liquid has evaporated.. Brett the 
tr pleces with the back of the cookin 
potato masher. Add raisins and almonds and mix Heli baneveretce 


heat and discard the bay lea i : 
with whipped cream. ea Manes eae peers Se ge 


EGGPLANT PATCHREE 


4 tsp. anise seed 4 dried chilies 
5 shallots 1" ginger root 


2 cloves garlic 1/4 tsp. cinnamon 


1/4 cup tomato puree 1 tbsp. coriander 
powder 

1-1/2 tsp. cumin powder 1/4 tsp. turmeric 

2 eggplants, peeled and cubed Sethbsp.2One 

1/3 cup tamarind or dates 1/3 cup sugar 


l tsp. salt or to taste 


Cover anise seeds, chilies, shallots, ginger root and garlic with 
boiling water and soak 1-1/2 hours. Drain water and put ingredients 
in blender. Add 1/4 cup water, cinnamon, tomato puree, coriander, 
cumin and turmeric. Blend. Soak eggplants in water with 1/4 tsp. 
Salt. Drain and dry. Fry in 3 tbsp. o11 until lightly brown. 
Drain. Add 3/4 cup water to tamarind. Soak 20 minutes. Squeeze 
tamarinds and extract juice. Discard tamarind. Add 2 tbsp. oil to 
wok or pan and fry mixture of spices until oil is floating. Add 
sugar, salt and tamarind juice. Cook until tamarind juice dries. 
Add eggplant and cook 15 minutes. Reheats well. 


(6 servings) 
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FIRINI (Milk Pudding) 


4 tbsp. cream of rice ag 1 quart milk 
l-1/2 cups sugar 1/4 tsp. ground 
cardamon 


fine silver paper (waraq) to decorate 

Pistacio nuts (sliced) to decorate 

Dissolve cream of rice in a cup of cold milk. Boil remaining milk 
and add cream of rice mixture, sugar and cardamom, stirring 


constantly till it thickens. Put into a bowl and refrigerate. 
Before serving, decorate with silver paper and pistachios. Serves 8. 


FISH CURRY 


2-3 lbs. assorted boneless fish, cut into bite-sized pieces fillets, 
steaks with center bone removed, monkfish, scallops, shrimp, etc. 


1 tbsp. lemon juice 2 cloves garlic, 
mined 

1/2 tsp. fenugreek l tsp. turmeric 

l tsp. coriander l tbsp. cumin 

l tbsp. chopped ginger 1/4 tsp. cayenne, or 
to taste 

2 cups yogurt 1/4 cup vegetable oil 

1 cup tomato puree Ll ecup fisn stock 


salt and pepper to taste 


Marinate fish in lemon juice, garlic, fenugreek, turmeric, coriander, 
cumin, ginger, cayenne, yogurt, salt and pepper for about half an 
hour. Heat oil and add tomato puree, stirring briefly. Add 
marinated fish and stock, bring to a boil and simmer until fish is 
done, about 10 minutes. Serve over rice, with lemon wedges. 


(4 servings) 


FRESH MINT CHUTNEY 


l-1/2 cups fresh mint leaves 4 shallots 
3 fresh green chilies salt to taste 
l-1/2 tsp. sugar 2-3 tbsp. vinegar 


Put mint leaves in the blender with shallots and chilies.and blend 

until fine. Then add sugar, salt, vinegar. Blend for four minutes 
until well-mixed. Store covered in the refrigerator until needed. 

Serve as an accompaniment to meat dishes or curries. 


(Makes about 1 cup) 
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FRIED BEE HOON (Chow Mein) 


1/2 to 3/4 1b. Chinese rice 1/4 cup dark soy 
vermicelli (bee hoon) sauce 

1/4 cup oil 6 cloves garlic, 
chopped 

1 large onion, chopped 1 lb. chicken, 
julienned 

1 cup fresh mushrooms, sliced 2 eggs, lightly 
beaten 

2 tsp. pepper Salt to taste 

1/2 cup scallions, chopped 1 1b. bean sprouts 

1/4 cup water Carrot or red 


chilies for garnish 
For garnish: onion rings sauteed until very brown 


Soak bee hoon in cold water for 3 hours. Drain and mix with soy 
sauce and set aside. Heat wok or frying pan. Add oil, fry garlic 
and onion until golden brown. Add chicken and keep frying, until 
chicken is cooked. Add mushrooms, keep frying for 5 minutes. Add 
eggs, pepper, salt. Fry for 3 minutes. Add bee hoon, scallions and 
bean sprouts. Fry for 15 minutes, stirring all the time and 
sprikling water to prevent bee hoon from burning. Garnish with 
Carrots or red chilies and browned onion rings. 


(4 to 6 servings) 


KHATTI DAL (Sour Lentils) 


4 cups masoor (red lentils) 1/2 tsp. ginger 
powder 

1/2 tsp. garlic powder 1/2 tsp. tumeric 

3 tsp. ground red pepper to taste salt 


(or to taste) 


3 cups water 1/2 1b. dried 
tamarind soaked 
in 2 cups of water 


4 tbsp. cooking oil 1/2 tsp. cumin seeds 


4 cloves garlic (chopped) 3 whoie red peppers 


Put the first seven ingredients in a pan and cook until lentils are 
tender. Press the tamarind mixture through a strainer with a wooden 
spoon and add to the lentils. Bring to a boil, then cook over low 
heat for 15-20 minutes. Heat oil and fry cumin seeds, whole red 
peppers, and sliced garlic until golden brown. Add to lentils. 
Serve with boiled white rice. Serves 8. 


== 


2 1bs. stewing beef 1/2 cup yogurt 


1/2 cup cooking oil 2 inch piece of 
ginger or 
shortening (sliced) 


4 cloves garlic (sliced) 2 medium onions 
(sliced) 

4 peppercorns 4 cloves 

4 cardamoms 1/2 tsp. ground red 
pepper 


1/4 tsp. saffron (dissolve in 2 tsp. water) 


Saute the onions, garlic and ginger in oil to a golden brown, ina 

Dutch oven. Blend them with the oil in a blender, and return paste 
to Dutch oven. Add meat and cook on low heat for about 10 minutes. 
Add remaining ingredients, except saffron. Cover and cook over low 
heat until meat is tender and oil separates. Pour saffron over the 
Korma. Serve hot. Serves 8. 


MUTTON MYSORE 


1-1/2 lbs. lean lamb 4 cloves garlic 

1 tbsp. chopped mint or coriander : Salt to taste 

1-1/2 tbsp. chili powder 1 tbsp. cumin powder 

3/4 tsp. turmeric powder l tsp. white vinegar 

l tsp. sugar l tbsp. light soy 
sauce 


2 tbsp. butter 


Cut the meat into pieces about 1/2” thick. Wash and dry them. Set 
aside. In a blender puree garlic, chopped mint and salt. Combine 
blended mixture with spices, vinegar, sugar and soy sauce. Rub well 
into the meat and let it stand for 2 hours. Heat butter in a heavy 
pan and add meat. Do not add any water. Cover the pan and cook on 
low heat, stirring from time to time until the meat 1s tender, about 
10 to 15 minutes. Remove the lid to allow any moisture to evaporate 
and continue cooking until the meat fries to a rich brown color. 


Serve with rice or french bread. 


(2 servings) 
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MATAR PULLIAO (Peas Pullao) 


9 oz. rice l tsp. black pepper 

3 oz. oil or butter 2/280 Le GED teniat 
water 

1-1/2 oz. ginger 6 oz. shelled peas 

1/2 oz. ginger 2 oz. finely-sliced 
onions 

6 cloves 12 finely-chopped 
Cloves of garlic 
(lasan) 

2 to 3 green chilies 1/2 tsp. red pepper 


(degi mirch) 


Ingredients for garnishing 


1 dessertspoonful chopped fresh 2,02. thinivyeasii ced 
coriander leaves (dhania) or parsley fried onions 


Sliced tomatoes and 
cucumber 
Slices of one hard boiled egg - optional 


1/2 oz. roasted almonds (badam) 


Clean, wash and soak the rice for 1/2 hour in 2/3 pt water for 
pressure cooking or in 7/8 pt. water if cooking is to be done in a 
pan. Heat the oil and fry without stirring 2 oz. thinly sliced 
Onions. Shake the frying pan to prevent the onions from burning. 
When crisp and golden brown remove from the oil. Fry the almonds 
till they are crisp but not burnt. Keep both the onions and the 
almonds in a warm place for subsequent garnishing. Heat the oil 
again, fry 2 oz. finely sliced onions and the garlic. When the 
onions are golden brown in color, add cloves and stir for 2 to 3 
minutes. (These are added whole and are not removed before the 
pullao is served. They are, however, not eaten.) Add peas and 
continue frying for 5 minutes. Then add rice, salt, red pepper, and 
fry the mixture for another 5 minutes. Add water in which the rice 
was previously soaked, the thinly sliced ginger and green chillies 
and pressure cook by bringing it to a pressure of 15 lbs. Remove 
from the fire and allow the pressure to drop by itself. 
Alternatively cook in a pan over medium fire till half the water in 
the rice dries up. Then reduce the heat to low; place the lid over 
that and cook on slow fire till the grains become soft. Serve in an 
oval dish. Cover the center of the rice with fried onions and 
almonds and arrange alternate slices of cucumber, eggs and tomatoes 
on the sides. Sprinkle chopped coriander leaves or parsley all 
over. Whipped yogurt (curd) or mutton curry can be served with it. 
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NARGISI_ KOFTA 


l-1/2 lbs. ground beef 5 eggs 

1/2 cup split peas 3 medium onions 

2° piece fresh ginger 4 cloves 

6 cardamoms 4 cloves 

6 peppercorns 2 tsp. cumin seeds 

1/2 tsp. ground red pepper 1/2 cup yogurt 

1 tbsp. tomato paste 1-1/2 cups cooking oil 


Or shortening 


salt to taste 


Hard boil 4 eggs. Tie in a piece of cheesecloth: 2 cloves garlic, 
1° piece of ginger, 2 cardamoms and 4 cloves. Place in a Dutch oven 
with 1/2 cup water, ground beef, split peas, 1 onion, cumin seeds, 
and salt, and bring to boil, cooking until all water is absorbed. 
Remove cheesecloth containing spices and discard. Put beef mixture 
through grinder, then mix in one raw, beaten egg. Cover the 
hardboiled eggs with the ground meat mixture and deep fry. Saute 2 
sliced onions, 4 crushed garlic cloves and 1° sliced ginger in 1-1/2 
tbsp. oil. Blend in a blender with the oil and return paste to the 
pan. Add yogurt, tomato paste, round red pepper, and cardamoms. 
Cook over a low heat, stirring occassionally, until oil spearates. 
Pour in a dish. Cut meal-covered eggs in half and place them in a 
Gish with the gravy. Serves 8. 


PASANDA_ CURRY 


2-1/4 lbs. cube steak 1 cup cooking oil 
(cut into 3/4° strips) 
2 cups yogurt 6 cardamoms 
4 dry red chilies 8 cloves garlic (sliced) 
2° piece fresh ginger 1 large onion (sliced) 
(sliced) 


6 peppercorns 


Fry onions in the oil to a golden brown. Add remaining ingredients 
and cook over a low heat until meat is tender and oil sepacates. 


Serves 8. 


She 


PORK VINDALOO 


8 dried red chilies, halved k tbsp. cumin seed 
and seeds removed 

l tbsp. mustard seeds l tsp. of tumeric powder 

8 cloves garlic 1 large onion 

1° fresh ginger, sliced Setausp.2 Ol. 

3/4 cup tomato puree 1/4 cup white vinegar 

2 tbsp. sugar li ZeCsheeSalLee ore cOnrasce 

3 lbs. lean pork tenderloin, 2 tbsp. chopped coriander 
(cut in thumb-sized pieces) leaves 


Rice for serving 


Soak chilies, cumin seeds and mustard seeds in hot water for 1-1/2 
hours or longec. Drain and combine with turmeric, garlic, onion, 
ginger in a blender; add about 1/4 cup water and blend them fine. 
Heat a large pan and pour in oil. Fry all the blended ingredients 
until mixture thickens and oil begins to separate from the mixture. 
Add tomato puree. Cook, stirring, for 3 minutes. Add vinegar and 
sugar and bring to a boil. Add salt to taste and pork. Bring to a 
boil over high heat and cook 5 minutes, stirring constantly. Reduce 
heat and simmer for about 20 minutes, occasionally stirring, until 
pork is cooked through and vindaloo is dry. Add coriander leaves 
and remove from heat. Serve over rice. This dish can be cooked a 
day ahead and refrigerated. (Serves 8) 


SHAHI_ TURKEY 


4 slices bread 1 cup sugar 
1 tbsp. almonds (chopped) l tbsp. pistachios 
(sliced) 


1/2 tsp. saffron (dissolved in 2 tsp. water) 
1/2 cup hal€ and half 6 tbsp. cooking oil 


1/4 cup water Fine silver paper 
(waraq) to decorate 


Preheat oven to 350 degrees. Remove crusts from bread and halve 
slices. Fry in the oil over low heat to golden brown. Place in 
oblong pyrex dish. Mix sugar with water and cook slowly to make a 
thick syrup. Pour over bread. Boil half and half and pour over 
bread. Bade for half an hour. Serve hot or cold decorated with 
silver paper, almonds and pistachios. Serves 8. 
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1 cup yogurt 
g *1/2 cup cucumber (peeled and 


finely diced) 
1/8 cup onions (chopped fine) 


1/4 tsp. cumin powder 1/8 tsp. ground red 


pepper 


Stir yogurt. Add remaining ingredients and mix well. Serve with 
Biryani. Serves 8. 


* Fried eggplant slices or grated radishes may be substituted for 
cucumber. 


STUFFED CABBAGE ROLLS 


Ingredients for the stuffing 


6 large or 12 small cabbage leaves 1/4 tsp. red pepper 
(bund gobi ka patta) 


loz." 02) 8 oz. cooked mashed 
potatoes 

l oz. ginger (adrak) 1 spring onion or 1 oz. 
onion 

2 green chillies (sabz mirch) 1 dessertspoonful fresh 
coriander leaves 
(dhania) 


1 dessertspoonful lemon juice 
@ 
1/2 tsp. salt 


Ingredients for the batter 


l-1/2 oz. flour 1/4 tsp. salt 
l tsp. black pepper 1/4 tsp. red pepper 


4 tbsp. water 


Ingredients for coating and frying 
Dry breadcrumbs i -PDsF oi! 


Blanch whole cabbage leaves, two at a time, in boiling salted water 
sufficient to cover them for about 4 to 5 minutes. Drain and cool 
on a stove. Heat 1 oz. oil, lightly fry the finely chopped onion 
and garlic. Add cooked and mashed potatoes, the finely chopped 
ginger and green chillies, the finely chopped coriander and mint 
leaves, 1/2 tsp. salt, 1/4 tsp. red pepper, and cook for about 5 to 
7 minutes. Remove from the fire, cool, add lemon juice and divide 
into 6 equal parts. Remove hard stems of the blanched cabbage 
leaves and spread them on the table, place two of them with one edge 
overlapping if they are small in size. Put one part of the cooked 
potato mixture on one edge of each leaf or a pair of leaves, turn 
the sides gently in and roll up each one of them. Prepare the 
batter with 1-1/2 oz. flour, salt, red pepper, black pepper and the 
water. Beat till thoroughly mixed. Dip each cabbage roll in the 
batter, roll in breadcrumbs and deep fry. Serve hot, garnished with 
a fried spring of parsley or mint. 
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INDONESIA 


"A Unitary Republic with Sovereignty Vested in the People” 


It is believed that Indonesia became linked to the Asian mainland during the 
Plastocene period (4 million B.C.). The name “Indonesia” is composed of two 


Greek words, 'Indos' meaning Indian and 'Nesos' meaning island. 


Indonesia consist of five major islands: Sumatra, Java, Borneo, Sularvesi, 
and Irian Java which is part of the 2nd largest island in the world, New 
Guinea. The island of Java and Mandura are the most densely populated. There 
are 26 Provinces that make up Indonesia with Jakarta as the capital. 
Indonesia's national language was officially introduced with its independence, 
it is called “Bahasa Indonesia". There are four major religions: Buddhism, 


Hinduism, Islam and Christianity. 


The climate of Indonesia fs broken down into two seasons, one is the dry 
season from June to September and the rainy season, December to March. The 
average temperature for mountains is 22°C depending on the height of the 


mountains and about 27°C for the islands. 


Indonesia's chief products include the following: rubber, copra, palm oil, 
quinine, sugar, tea, coffee, cocoa, rice, maize, tapioca, sago and spices; 
fibers, kapok, rattan, lumber, resin turpentine; petroleum and derivatives, 


tin, nickel, copper, sulfer, bauxite, manganese, diamonds, gold and silver. 


Indonesia proclaimed its independence from the Japanese in 1945, who had 
surrendered to the Allied Forces a few days before. Democracy is Indonesia's 
form of Government. In 1945 Dr. Soekarno became the first President of the 
newly Sovereign Republic of Indonesia. 
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INDONESIA 


BAHMI_ SPECIAL 


(Chinese dish of noodles, vegetables and meat) 


Pork (or chicken or left-overs 500 grams mie (noodles) 
of cold meat) 

100 grams sajoeran kering Cooking oil or margarine 

salt A pinch of garlic powder 

Ketjap and kroepoek Eggs for an omelet or 


fried eggs (optional) 


Place the pork in a little water and boil until almost cooked; then 
cut into small pieces. Bring water to the boil and place the nests 
of mie in the boiling water for 6-8 minutes. During this time 
loosen the strands of mie with a fork. When the mie is cooked, 
rinse it with cold water (see instructions on the packet). During 
this time, you can reconstitute the dehydrated sajoeran kering ina 
little warm water. Sprinkle some garlic powder in oil or cocking 
fat before heating it. Then fry the sajoeran kering in the oil or 
fat, together with the diced meat. Add salt and some ketjap 
accroding to taste. When this is well fried, add the mie and mix 
together until hot. 


KIM PHAM'S PORK SATE 


2-1/2 lbs. boneless pork, cut I72eESDee Salt 
into bite-sized cubes 

3 tbsp. sugar 1/2 cup soy sauce 

2 tbsp. sesame oil 3 tbsp. sesame seeds 

1/2 tsp. cayenne 1/2 tsp. minced garlic 

2 tbsp, minced scallions 2 tbsp. lemon grass 


1/2 tsp. black pepper 


Combine all ingredients in a bowl and marinate pork at least long 
enough to heat the grill, though you can marinate it overnight. 
Thread pork on bamboo skewers and broil, turning occasionally, until 
no pink remains in the meat = about 10 minutes, less if the fire is 
hot or if the meat is cut very small. Serve hot as an appetize: or 
with rice as a main dish; can also be served as an appetizer or 
picnic dish at room temperature. 


(8 to 10 servings) 
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MCDEVITT'S SAMBAL GORENG 


3/4 tbsp. cooking oil 1-1/2 tbsp. ground coriander 

1-1/2 cup chopped onion 1-1/2 tbsp. lemon or lime 
(or equivalent dried) Juice 

6 cloves chopped garlic (or 4 tbsp. brown sugar 
equivalent powdered) 

l tsp. shrimp paste 2 tbsp. peanut butter 

Letsp. salt 1-1/2 cup grated coconut 

(dried) 

3/4 tsp. ground red Pepper (dried) 3 tbsp. ground peanuts 

2 tsp. ground lemon grass (dried: 2 tsp. ground Calaway seed 
Thai-Takrai) 


Fry onion, garlic and shrimp paste 2-3 minutes then add all other 
ingredients except ground peanuts. Cook on medium heat for about 15 
minutes or until well browned. Continuous mixing is required to 
prevent burning. Add ground peanuts and cook about 5 additional 
Minutes. ; 


Sambal Goreng is used as an accompanyment to rice or noodles. A 
Suggestion for a quick or easy lunch is to add hot pickled peppers 
to instant noodles then mix in Sambal Goreng to taste. 


NASI_ GORENG (Fried Rice) 


500 grams dry-cooking rice (long 1 sachet boemboe nasi 
grain) goreng 

Cooking oil or margarine diced ham or cooked meat 

Eggs Salt 


i rice, preferably in advance so that it has time to coo). 
ee ee eanterce of the dehydrated boemboe nasi goreng to 
reconstitute in a little warm water. Then fry the boemboe in oil or 
fat and thereafter add first the pieces of meat or ham and then the 
boiled rice which ideally should be cold. Set the frying pan Mase 
low heat and fry gently for 10-15 minutes, stirring regularly. Make 
either dried eggs or an omelette and place these as garnishing hy 
top of the nasi goreng. The omelette should be cut in long strips J 
or, if fried eggs are preferred, one should be served on top of eac 
portion of the nasi goreng. Atjar tjampoer (Indonesian mixed 
vegetable salad) provides the finishing touch. 
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NASI GORENG 


1 cup rice, uncooked l tsp. salt 


2-1/2 cups boiling water 1 tsbp. ‘instant minced onion 
or 1/4 cup chopped onion 


1/2 tsp. instant minced garlic l tbsp. water (if instant 
Onion or 2 cloves of 
garlic, minced and garlic 


are used) 
1/3 cup cooking oil 1 tbsp. curry powder 
l tsp. ground coriander or l cup cooked, slivered chicken 
dash of ground red pepper 
3/4 1b. shrimp, cooked, peeled, butter or margarine 
deveined and halved lengthwise 
3 eggs, lightly beaten 8 snow peas, steamed 


(optional) 


Stir rice and salt into boiling water; cover and simmer until rice 
is tender, about 15 to 20 minutes. Set aside. Meanwhile, ina 
small bowl, rehydrate minced onion and garlic in 1 tbsp. water for 
10 minutes. Blend in oil, curry powder, coriander and red pepper. 
Add chicken and shrimp; set aside. 


In a small skillet that has been lightly coated with butter or 
Margarine, make very thin omelets using about 2 tbsp. of egg for 
each one until all mixture is used. Roll each omelet and cut into 
1/4” wide slices; set aside. 


Heat a large skillet until hot. Add chicken and shrimp mixture; 
saute for 3 minutes. Remove 12 shrimp halves for garnish, if 
desired. Add the cooked rice; cook and stir constantly until 
mixture is hot and well blended, about 3 minutes. Serve garnished 
with reserved sliced omelet and, if desired, with shrimp halves and 
snow peas. Serves 6. 


PORK SATE 
1 cup water 1 tbsp. fennel or 
Caraway seed 
1 tbsp. light brown sugar 1 tsp. ground coriander 
1 tbsp. garlic powder 1 tsp. ground ginger 
1/4 tsp. ground black pepper 2 tbsp. soy sauce 
1 tbsp. lemon juice 3/4 1b. pork shoulder, 


cut in 3/4" cubes 
(about 36 pieces) 


In a small sauce pan, combine water with fennel or caraway seed. 
Bring to a boil. Reduce heat and simmer slowly, until liquid is 
reduced to 2 tbsp., about 15 minutes. Strain liquid into a sinel]) 
bowl. To liquid add brown sugar, coriander, garlic powder, ginger, 
pepper, soy sauce and lemon juice. Add pork and mix well; cover and 
refrigerate for one hour. Thread 6 pieces of meat onto each 

skewer. Place on a foil-lined broiler pan. Broil 3° from heat 
source for about 5 minutes. Turn and broil until browned, about § 
more minutes. Serves 64. 
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SPICED BAKED PAPAYAS 


3 ripe papayas (about 1 1b. each) 1/3 cup sugar 

1-1/4 tsp. ground cinnamon '1/4 tsp. ground ginger 

1/8 tsp. ground cloves 1/3 cup canned cream of 
coconut 


1/3 cup orange juice 


Peel papayas; cut in halves lengthwide and scoop out seeds. Place, 
hollow side up, in a foil-lined casserole just large enough to hold 
papayas. In a small bowl, combine suagr, cinnamon, ginger and 
cloves. Sprinkler over papayas. Bake, uncovered, for’l hour at 375 
degrees. 


In a small bowl, combine coconut cream and orange juice. Spoon over 
Papayas. Bake, uncovered, basting occassionally, until papayas are 
tender, about 30 additional minutes. Serve warm or chilled. Serves 
6. 
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JAPAN 
The Japanese call their country Nippon or Nihon, it means “origin of the 


sun". Their flag, a red ball on a white background, suggests the sun. 


Tokyo, the capital of Japan is one of the world's largest cities. Called Edo 
in the days when it was a small fishing village, the city was named Tokyo when 
it was made the imperial capital in 1868, The name means “eastern capital”, 


which distinguishes it from Kyoto, the western capital. 
Japan's humidity throughout the year is fairly high. Rainfall averages 40 to 
100 inches annually. The year falls into four definite seasons, pleasant 


springs; hot humid summers; clear bright autumms; and cold winters. 


Japan's economy is based on its industry and trade outside of its agricultural 


chief products of rice, tea and silk. 


Japan practices three major forms of religion Shirtoism, Buddhism, and 


Christianity. 


The language is Japanese which has three writing systems - kanji, hiragana, 


and kalakama. Japanese is traditionally written from top to bottom. 


Japan's form of government is a constitutional monarchy with a prime minister 


as the head of government. 
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JAPAN 


BASIC SOUP STOCK (Ichiban Dashi) 


3 quarts water 1 4" square dashi kombu 

l cup katsuobushi flakes 

Bring water to a boil. Add kombu, let water come to a boil again; 
remove kombu and set aside. Add katsuobushi; turn heat off and let 
stand 5 minutes. Strain, using double thickness of cheesecloth. 


Use stock for soup base or in the preparation of numerous Japanese 
dishes. Yield: 2-1/2 = 3 quarts. 


BASIC STOCK FOR VEGETABLES (Niban Dashi) 


5-1/2 cups water 1 4° square dashi kombu 

1 cup cooked katsuobushi (from Ichiban Dashi) 

1/2 cup katsuobushi flakes 

Add kombu and katsuobushi to water, bring to boil ovewr high heat. 
Reduce heat and simmer, uncovered, for 5 minutes. Strain, using 
double thickness cheesecloth. Discard kombu and katsuobushi. Use 


stock for vegetable and other main dishes - i.e., shabu shabu, 
nishime, umani, etc. Yield: 5 cups. 


CHICKEN BOTH (Tori No Dashi) 


3 quarts water 1-1/2 lbs. chicken bones 
1 6" piece dashi kombu, optional 1-1/2 tsp. salt 


1/2 tsp. MSG 


Combine first three ingredients; bring to a boil over high heat. 
Remove kombu. Reduce heat and simmer for 30 minutes. Add remaining 
ingredients. Strain, using double thickness cheesecloth. Use broth 
for soup base or in the preparation of numerous Japanese dishes. 


Yield: 2-1/2 quarts. 
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CHAWAN MUSaL;: (savory Egg Custard) 


3 eggs 
2 cups cooked number 2 stock 4 whole shrimps, shelled and 
(recipe under soups) cleaned; leave tails intact 

l-1/2 tsp. salt 5 black, oriental mushrooms 
(rinse and soak in warm 
water for 10 minutes. 
Remove and discard stems. 
Score top with knife to 
form a decorative white X. 

1/4 tsp. soy sauce 5 sprigs spinach leaves 


10 pieces of chicken breast fillet, 
1° cube or smaller 


Beat eggs gently in a large bowl, taking care not to cause excessive 
foaming. Add cooled number 2 stock, salt, soy sauce and stir until 
well mixed. Strain the egg mixture through sieve. In each of the 5 
Chawan mushi bowls (custard cups, tea cup, or any other-over proof 
vessel), place the fish, chicken, shrimp, mushroom and spinach in 
that order, then cover with egg-stock mixture. Cover each cup with 
the lid or with aluminum foil. Bring to a boil, 1° depth of water 
in a pot large enough so that the 5 cups can rest on the bottom. 
Carefully place cups into pot and steam vigorously for 12 minutes 
until custard sets and the liquid runs clear when the custard is 
pierced with a knife. Serve hot. 1 


CHICKEN HOPAN 


8 tbsp. cornstarch 4 tbsp. flour 

3 tbsp. sugar LetDosp.esalt 

2 tbsp. sesame oil 2-1/2 tbsp. shoyu 

2 large eggs, beaten Green onions, chopped 


Pinch of ajinomoto 


Mix of ingredients. Soak deboned pieces of chicken (cut into bite 
sizes) overnight. Deep fry chicken pieces. 


CUCUMBER SALAD WITH MISO DRESSING 


2 tablespoons red miso 2 tablespoons vinegar 
1-1/2 teaspoons honey 2 tablespoons sesame seeds 


2 cucumbers, slcied very thinly 


Combine miso, vinegar and honey utnil smooth. Dry-roast the sesame 
seeds in an iron skillet over a high flame, shaking gently until the 
sesame seeds brown. Grind briefly in a mortar to release the acoma 
and taste, or chop quickly. Add to the mos mixture. Toss the 
cucumbers lightly inthedressing, and serve immediately. 


(Serves 2 as a side dish) 
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CLEAR SOUP STOCK 


A. Number one stock: 


1/3 oz. Kombu-dried Japanese seaweed 1/3 oz. Katsuobushi-dried 
bonita 

flakes 
4 cups water 


Wipe seaweed with damp cloth or rinse quickly under tap waterr. 

Boil the water and add the seaweed, stir briefly for approximately 1 
minute, then remove the seaweed but keep the water boiling. Add to 
the water the bonita flakes, stir and remove from heat immediately. 
Allow bonita flakes to settle to bottom (1 minute) then quickley 
strain the stock and reserve the seaweed and bonita flakes for the 
number two stock. Cool stock. It will keep for a few days if 
refrigerated. 


B. Number two stock: 
Seaweed and bonita flakes from number one stock. Bring to a boil 2 


cups of watec. Add seaweed and bonita flakes and simmer for 8 
Minutes. Strain and reserve for number 2 stock. 


CLEAR, SEASONED SHRIMP SOUP (Japan) 


10 shrimp 
4 cups clear, seasoned soupstock prepared as follows: 
4 cups number one stock (listed above) 1-1/4 tsp. salt 


1/3 tsp. soy sauce (dash of monosodium spinach for garnish 
glutamate if desired) 


cornstarch 


Shell and clean shrimp but leave tails intact. Lightly salt shrimp, 
dust with cornstarch and drop then into boiling water to cook. 

Drain and cool shrimp. Place 2 shrimp into each soup bowl, garnish 
with a sprig of spinach leaf and then pour in the hot clear, 
seasoned soup stock. Serve. 


This recipe could be modified by replacing the shrimp with cubes of 
filet chicken breast and slices of fresh mushrooms. Garnish with a 
slice of lemon. 


NOTE: In these soups, beancurd (Tofu) or fish can be substituted 


for the 
chicken and shrimp. 
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EIKO’S NASU DENGAKU OR GRILLED EGGPLANT 


4 small italian-style eggplants, sesame oil (if the flavor of 
cut lengthwise into 4 pieces sesame oil is too strong 
for you, substitute 
safflower or corn oil) 


1 cup white miso 1/2 cup mirin (sweet 
Japanese wine) 


1/4 cup sesame seeds 


Soak the cut eggplants in lightly salted water for 5 to 10 minutes. 
Drain and pat dry. Brush with oil and broil or grill until lightly 
browned; then turn. Combine white miso and mirin until you have a 
spreadable mixture. When the eggplant is browned on both sides, 
spread the first side with the miso mixture and ~roil until it is 
lightly speckled; turn, coat the second side and broil until lightly 
speckled. Meanwhile, brown the sesame seeds in a heavy iron skillet 
using no oil and shaking liqhtly until white seeds turn golden 
brown. Sprinkle on eggplanx and serve. 


Parboiled sweet potatoes can be substituted for the eggplant for a 
winter treat. 


(4 servings as vegetable dish) 


FUJI FRIED RICE BALLS 





1/4 cup sesame seeds 1/4 cups Margarine, melted 
3 cups cooked rice 1 egg beaten 
1/4 lb. Pasteurized Process cheese 1 tbsp. flour 
spread 
1/3 cup Grated Romano Cheese Oil 


Brown seeds in 2 tbsp. margarine. Add rice, egg and remaining 
Margarine, cook over low heat 2 minutes or until thickened, stirring 
constantly. Cool. Cut process cheese spread into eight cubes, coat 
with flour. With hands moistened with water, form rice mixture 
around cubes into eight balls, pressing firmly. Coat with romano 
cheese, chill. Fry in deep hot oil, 375°, 5S minutes or unti) 

brown. 


(8 servings) 
COOK'S TIP: Use a deep-fat frying thermometer to maintain constant 
temperature of oil. Greasy food results when the temperature is too 


low. Too high a temperature will cook the exterior too quickly 
before interior process cheese spread has time to melt. 
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FULL FLAVOR FISH 


Thick fresh salmon or halibut steaks 1/3 cup soy sauce 
1/3 cup melted butter or margarine 2 tbsp. lemon juice 


Mix ingredients well and brush on fish. Broil, fry or barbecue. 
Sauce may also be used directly on fish when served. 


GREEN BEANS OR SPINACH DRESSED WITH SESAME 


Appetizer 


1 1b. green beans = 
3 tbsp. black sesame seeds 4 


2 tbsp. soy sauce 


Cook green beans or spinach in boiling water until brilliant green. 
Do not overcook. Drain, rinse with cold water, cut into 2° lengths, 
place in serving dish and chill. Roast sesame seeds in a dry 
skillet until seeds begin to pop and become aromatic. Do not 

burn. 


Grind seeds in a mortar or a blender. Combine sesame seeds with soy 
sauce; pour sesame dressing over the beans. Serve cold or hot. 


HIDEKO PIRIES YAKI-SORO 


4-3 oz. pkg. ramen-style noodles with 2 medium onions, chopped 
oriental flavor packets 
4 cups fresh vegetables 
(anything in the 
refrigerator such as 
zuccini, cabbage or frozen 
mixed vegetables) 


2 tbsp. sesame oil 8 oz. bacon, cooked, diced, 
; drained 


Soy sauce to taste 


Cook noodles in 4 cups boiling water according to package 
directions. Drain and set aside. Saute onions in one tablespoon 
sesame oil until translucent, add vegetables and cook until 
tender-crisp. Add bacon. Add only three packets of oriental flavor 
seasoning and soy sauce. Toss with cooked noodles and add final 


tablespoon of sesame oil. 
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- JAPANESE PANCAKES 


2 pounds green cabbage 3 carrots (grated) 

l large yellow onion (very coarsely 3 stalks celery (cut into 1/8" 
chopped) slices) 

2-3/4 cups unbleached white flour 2 teaspoons baking powder 

1 teaspoon salt 3 tablespoons brown sugar 

1-1/2 twelve-ounce cans evaporated 2 eggs (beaten) 
milk 

l teaspoon cumin seeds vegetable oil for frying 


Cut cabbage into quarters lengthwise. Remove core from each 
quarter. Cut each quarter in half lengthwise. Cut each wedge 
crosswise into 1/8" slices. Place cabbage slices in a very large 
bowl or pot (at least 6 qts). Add grated carrots, onion, celery, 
cabbage, and mix well. In a medium bowl, combine flour, baking 
powder, brown sugar and mix well. Add approximately 1/3 milk at a 
time. Add and mix well eggs and cumin seeds, combine batter and 
vegetables mix well. Heat oil in a large heavy skillet under medium 
heat. Drop approximately 3 heaping teaspoons of mixture for each 
pancake under medium heat. Fry 4 or 5 cakes at a time ‘til golden 
(about 3 min.) then flip and fry other sides the same. Drain on a 
double layer of paper towels. Serve hot, warm or room temp. with 
hoisin sauce, hot pepper oil, hot bean sauce and/or hot sweet 
chutney. Also, good the next pay. 


(Makes about 34 pancakes) 


LIP SMACKING WINGLETS 


1 box (2 lbs.) chicken wings l tsp. raw sugar 


1 clove garlic, grated 1/8 tsp. pepper 
l tsp. ginger, grated 2 tsp. sake or sherry wine 


1/4 tsp. MSG 


Place chicken wings in a bowl. Combine rest of ingredients and pour 
over them. Marinate for about 1-1/2 hours. Dredge in flour and fry 
n deep hot fat until brown. Serves 4. 
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MIDORIZUKE (Salmon) 


1 canned salmon 1/4 tbsp. sugar 
1 cucumber 1 pinch salt 
1 tbsp. vinegar l radish 


Open tin of salmon, drain liquid and place the salmon on an 8° plate 


Or shallow serving bowl. Try to maintain the tin form of the 
salmon. 


Split cucumber with knife, remove seeds, then finely grate the 
cucumber. Drain and discard excess water. Combine the grated 
Cucumber with vinegar, sugar and salt. Mix well. Place the 
seasoned cucumber on top of the salmon. Cut radish to accent the 
fish and place on top of cucumber. 


MISOSHIRU 
1 cup of dashi (dashi is a bonito- 2 tbsp. cabbage, very thinly 
based stock available in an sliced 


“instant” preparation, similar 
to bouillon cubes, in Japanese 
food stores) 


1/2 oz. tofu, cut in small squares IecCNSpe ol Lredimrso Or. 2scusp. 
of white miso 


Sprig of watercress 


Pour stock and sliced vegetables into a sauce pan and heat to 
boiling. In a separate bowl, soften the miso with a little stock 
and then stir into stock with cooked vegetables. Add the tofu and 
ceheat until piping hot. Do not boil as boiling destroys the yeast 
and microorganisms in the miso. Pour into a bowl, stir once or 
twice so that is does not sink to the bottom of the bowl, and 
garnish with watercress. 


(1 serving) 
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4 cups stock (dashi is traditional, 4 tbsp. of red miso or 8 
but vegetable, fish, or chicken tbsp. of white miso 
can also be used) 


1/2 cup thinly sliced or julienned 3 to 4 ozs. of prepared 
vegetables, depending on season protein (such as tofu or 
tempeh cut into small 
squares, diced or julienned 
cooked poultry or cooked 
small shrimp) 


Garnish as desired (garnishes include 
different greens like watercress, 
parsley and trefoil; spices like 
red pepper, mustard, or gingerroot; 
and other seasonings like grated 
lemon zest, ground roasted sesame 
seeds, a bit of orange peel and, 
for the American palate, fresh 
grated parmesan cheese). 


Warm the stock. Cream the miso with a few tablespoons of the stock 
in a small cup. With a wire whisk incorporate the miso into the 
soup stock and bring to a simmer. Do not boil. Add the vegetables 
and other solid ingredients wexcept garnish and simmer lightly until 
heated through. Remove from the fire and ladle into bowls, 
distributing the solid ingredients in all servings. Garnish and 
serve. Traditionally, misoshiru is served in a covered lacquered 
bowl so that all ingredients are steaming hot when they reach the 


table. 


(4 servings) 


NABEYAKI UDON 
(Noodles in the Pot) 


8-1/3 cups dashi or chicken broth 2 tspsesalt 


6 tbsps soy sauce (preferably 2 tbsps. sugar 
Japanese style) 


2 tbsps mirin (substitute 1 tbsp 4 dried shiitake mushrooms 
sake and 1 tbsp sugar) 


1 1b. dried udon noodles 4 medium shrimp, cleaned, 
shelled and deveined 


4 eggs 4 scallions, chopped 


In a dutch oven bring dashi to a boil. Reduce to a simmer and add 
salt, soy sauce, sugar and mirin. Soak mushrooms in boiling water 
to cover for 20 minutes. Discard stems and add caps to broth. 
Simmer 15 minutes. Boil noodles in a large pot of water (about 6 
quarts) according to package directions or until tender. Begin 
testing after 10 minutes by removing a strand and biting into it. 
The noodle should be cooked through the center (no hard core) but 
still firm. Orain and rinse well under cold running water to remove 
surface starch. 


To serve, divide noodles into 4 small casseroles. Arrange shrimp on 
tup. Ladle l-1l- “ups very het broth into each casserole. Cover 
and bring to a Ec... With the back of a spoon, make a small nest in 
the noodles, crack open an egg and drop raw egg into the nest. 

Cover and simmer until egg is cooked but yolk is soft. Sprinkle 
with scallions and serve. 


(4 secvings) 
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PICINC STYLE TERIYAKI BEEF, CHICKEN OR SPARERIBS 


Appetizer 


30 1DS. peet, sliced into .J/8_by 1° x 6°ustrips. (oresuibs.nofscut=up 
chicken, or 5 lbs. of spareribs previously boiled in 3 quarts of 
water for 20 minutes. This makes ribs tender and less greasy). 


Bamboo skewers for the beef 1/2 tsp. ginger (fresh or 
powdered) 

1/2 cup Japanese Soy Sauce 2 cloves crushed garlic 

1/4 cup sugar l tbsp. sherry (optional) or 
mirin 

Marinade: 


Combine soy sauce, ginger, garlic, sugar and sherry. Stir until 
sugar dissolves. Place meat into a strong polyethylene bag and pour 
Marinade into the bag. Mix well. Remove air from the bag and seal 
it so that a small amount of marinade will season a large amount of 
meat. Refrigerate for a few hours. Skew marinated beef on bamboo 
skewer. Broil meat over charcoal (but a kitchen range broiler is 
Satisfactory). Beef cooks in minutes, chicken in 30 minutes. Baste 
with remaining sauce and turn meat frequently while grilling. 


PORK TOFU 
1 1b. pork, sliced thin 1/2 bunch watercress, sliced 
22 
1 onion, sliced 1 block tofu, cubed 1” 
1 1° pieces ginger root, cubed 1” 1/3 cup shoyu 
3 leveled tbsp. sugar 1/4 tsp. MSG 


Fry pork well in skillet. Add ginger root. Fry 15 seconds longer add rest 


ingredients. Bring to a rapid boil, serve hot. 
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SCALLOP TEMPURA 


FOR TEMPURA: 

1 1b. sea scallops Qil for deep frying 
1 egg l cup ice water 

1 cup flour 

FOR THE DIPPING SAUCE: 


1 cup dashi (available in packets in 1/3 cup sake (substitute dry 


Oriental groceries) sherry) 
1/3 cup Japanese soy sauce l tsp. sugar 
2 tbsp. grated fresh ginger ._ 1 cup grated daikon (Japanese 


white radish) 


Rinse and dry scallops. Heat oil to 350 degrees. Prepare batter by 
beating egg with water. Add flour all at once, stirring only until 
flour is barely mixed. Batter should be very lumpy, the less 
mixing, the better. Dip scallops, a few at a time, into batter, 
allowing excess to drip off. Place in hot oil and deep-fry, 
turning, until golden, about three minutes. Remove with a slotted 
spoon to a paper towel-lined serving plate. Serve immediately with 
dipping sauce. To make dipping sauce, combine dashi, sake, soy 
sauce and sugar. Spoon into individual serving dishes, allowing 
diners to add ginger and radish to taste. 


(Serves 4) 


SESAME-MISO DIP 


3 tablespoons miso 2 tablespoons vinegar 
2 teaspoons honey 2 tablespoons sesame oil 
1 tablespoon mashed tofu 1/8 teaspoon ground ginger 


Pepper to taste 


Measure all ingredients into blender jar and blend until smooth. 
Additional black papper may be ground on top as garnish. 


SHIOYAKI (Salt Broiled Fish 


5 fresh trout (6 oz. ea.) or 


2 lbs. filet of fish (rockfish) 
with skin left on 


Salt 


Salt the exposed surface of the trout lightly on both sides of 
filet. Allow to stand at room temperature for 30 minutes. Broil 
the fish over a hot hibachi 5 minutes on each side. Do not handle 
the fish excessively. Serve hot or at room temperature. 
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STUFFED TOFU 


1 block firm tofu 2 fresh shrimp, chopped 


1/4 1b. ground pork 2 tbsp. bamboo shoots, 
chopped fine 


l piece chung choi, chopped fine 4 tbsp. water chestnuts, 
chopped fine 


SEASONING: 

1 cup stock or water lotsp.e sait 
Dash MSG l tsp. shoyu 
l tbsp. oyster sauce Dash pepper 


Mix all ingredients except tofu. Cut tofu in 3 slices, then into 4 
quartered squares. Slit one corner of each piece and stuff. 
Arrange in pan, add seasoning (mix in bowl), and simmer 15 to 20 
minutes. Just before removing from flame thicken with a little 
cornstarch and chopped green onions. 


SUCCULENT SPARE RIBS 


2-1/2 lbs. pork spareribs 1/3 cup Soy Sauce 
(serves 4 to 6) 

1 cup boiling water 1/3 cup honey 

1 chicken bouillon cube Imtsp. salt 


1 clove crushed garlic 


Use damp cloth to rub spareribs and place in shallow baking pan. 
Dissolve bouillon cube in boiling water, add honey and soy sauce. 
Add crushed garlic and salt and stir well. Pour sauce over ribs and 
bake in (425°F) oven for 1/2 hour. Turn ribs over and bake one hour 
longer at 325°F. Serve. 


SUKIYAKI_SAUCE 


1/2 cup soy sauce 3 tbsp. dry white wine 
1/3 cup water l tbsp. sugar 


Place all ingredients in a small bowl and mix. Yield about 1 cup. 


SUKIYAKI I 


4 ribs celery, cut diagonally into 2 medium onions, cut in half 
1/4-inch pieces, divided and sliced lengthwise, 
divided 
1 bunch green onions, ends trimmed 1/4 lb. fresh mushrooms, 
and cut into 2-inch lengths sliced (about 1-1/4 cups), 
(including green parts), divided divided 
1/2 1b fresh spinach, slightly 1 8= or 8-1/2-02 can bamboo 
steamed, divided shoots, drained, divided 
(optional) 
1-1/2 lbs sukiyaki meat, fresh or 1 tbsp. butter or margarine 


frozen rib eye steak or sirloin, 
sliced bacon-thin, divided 


4 raw eggs, slightly beaten divided 
(optional) 


Prepare Sukiyaki Sauce and set aside. Arrange vegetables and meat 
in an artistic design on a large platter. 


Heat electric skillet to 260 degrees and melt butter or margarine. 

Place two-thirds of the vegetables in the skillet. Add two-thirds 

of the Sukiyaki Sauce, cover and cook, stirring occasionally, until 
vegetables are tender, yet crisp, about 5 minutes. 


Add two-thirds of the meat, cover and cook for an additional 3 
minutes or so, until the meat is cooked to taste. Serve with rice 
and, if desired, individual bowls of beaten egg for dipping. 


Cook remain vegetables and meat in Sukiyaki Sauce, as above, for 
additional servings. 


(4 servings) 
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SUKIYAKI II 


1 1b. sirloin, sliced thinly 8 ozs. mushrooms, sliced 


1 (4 02.) can bamboo shoots, drained 


and cut into thin pieces 


Combine: 


2 tbsp. oil 1/4 c. water 
2 (scant) tbsp. sugar 1 cup beef broth 
1/3 cup soy sauce 1-1/2 tbsp. white wine 


2 medium round onions, sliced thin, lengthwise 
2 bunches spring onions, cut into 2" pieces 


1/2 lb. fresh spinach 


Arrange beef and vegetables on a platter. Place an electric skillet 
on the dining table or wherever meal is to be eaten. Set it at 300 
degrees and add oil. Add liquid mixture and heat till boiling. Add 
round onion first as it takes longer to cook. Then add a third of 
the meat in the skillet, two minutes later, add some of the 
vegetables in its own individual heap. Cook 5 minutes, turning 
ingredients carefully. Add remaining vegetables and meat, following 
same procedures, as needed. While the remaining meat and vegetables 
are cooking, it is customary to begin eating the portion already 
cooked. Serve with rice. 6 servings. 


SUPERB SAVORY STEAK 


3 lbs. top sirloin about 2-in thick 1/2 cup soy sauce 


1/2 cup white wine or 


i a. 
1/2 cup salad oi pineapple juice 


1 clove crushed garlic 


ixal i i d pour on 
oroughly mix ingredients. Place steak in pan an 
peony Allow to stand in refrigerator one hour before cooking. 
Drain steak and grill over charcoal. Use marinade for basting 


during cooking. 
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TASTE-TEMPTING TURKEY 


10-12 1b. plump hen turkey (or 4 to 5 1b. roaster chicken or capon) 


2-3 tbsp. soy sauce 1/3 cup melted butter 
Or margarine 


Add soy sauce to moist stuffing mixture. Stuff bird and truss. 
Brush bird with melted butter thoroughly. Place in shallow roasting 
pan and cover with aluminum foil. Roast in moderate oven (350F). 
Allow 30 minutes per pound for fowl 4 pounds or over. 


NOTE: To achieve rich brown color and enhance flavor, remove foil 
15 minutes before cooking is completed and brush roast with 
mixture of 3 parts honey and 1 part soy sauce. Continue 
roasting for 15 minutes. 


TEMPURA = JAPAN'S MOST POPULAR FRIED FOOD 


The name of Japan's most popular fried dish, tempura, comes from the 
Portugese “maigre” or fare for Fridays. The original tempura dish 

was introduced to Japan by European missionaries more than 300 years 
ago. Following are some “secrets” shared with you by tempura chefs. 


1. Use good quality oil 
2. Use fresh ingredients 
3. Use correct oil temperatures 
a. 300-365 degrees F. for vegetables 
b. 350-375 degrees F. for seafoods, beef, etc. 


According to numerous Japanese chefs, the most important ingredient 
for good tempura is the oil. There are various types of oils that 
are used - mineral, vegetable, animal - depending on personal 
preferences. 


However, one will find that vegetable oil is most commonly used and 
you will also find that some tempura specialty restaurants in Japan 
blend their own tempura oil. A popular combination appears to be 
soybean and sunflower oils. Following are suggestions for other 
blends of good quality tempura oil: 


a. 70% peanut oil, 30% sesame seed oil 

b. 85% cottonseed oil, 10% olive oil, 5% sesame seed oil 
c. 75% peanut oil, 20% sesame oil, 5% olive oil 

d. salad oil 


For that “perfect” tempura, follow the following suggestions of 
Japanese chefs: 


1. Use ice-cold water 5. Prepare small amounts of batter 
2. Keep batter chilled at atime 
3. Coat food thinly with 6. Serve hot 

batter 7. Cook small quantity at a time 


4. Do not over mix batter; leave lumps 


SOME SUGGESTED INGREDIENTS FOR TEMPURA 


fish fillets lotus root, 1/4” slices 
shrimps eggplant, 1/4" slices 
asparagus spears ginko nuts on skewers 
burdock root bell pepper, wedged 
sweet potato, 1/4” slices -round onion, sliced 


bamboo shoot, sliced 
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TEMPURA BATTER (Koromo No. 1 
1/2 cup flour 1/2 cup cornstarch 


1 egg 1/2 cup cold water 


PUFFY TEMPURA BATTER (Koromo No. 2 


1 cup flour l/2 tspa salt 
2 tsp. baking powder 1 egg 
l tsp. sugar 1/2 cup cold water 
1/4 tsp. MSG 1/2 cup cold water 
yellow food coloring, 

Optional 

SWEET TEMPURA BATTER (Koromo No. 3 
1/2 cup flour 1/2 cup cornstarch 
l-l1/2 tsp. sugar 1 egg 


1/2 cup cold water - yeliow food coloring, optional 


Sift dry ingredients together; beat egg and water together. Add 
liquid, all at once, to dry ingredients, mixing only until dry 
ingredients are moistened; batter will be lumpy. Dip seafood and 
vegetables into batter; deep fry in oil heated to 365-375 degrees F. 
until delicate brown. Drain and serve hot with Tempura Sauce. 
YIELD: About 2 cups. 


FOR LACY TEMPURA: Remove 1/2 cup batter and add 2 tbsp. water for 
thin lacy batter. The remaining portion is the thick dipping batter. 


Dip fingers in thin batter and sprinkle over hot oil, heated to 
365-375 degrees F. Repeat several times until lacy network is 
formed. Dip prepared seafood or vegetable into thick batter and 
place on lacy network. When tempura is delicately brown, break 
network of batter to separate individual tempura; turn and fry 
additional minute. Drain and serve with Tempura Sauce while hot. 
YIELD: About 2 cups. 


TEMPURA SAUCE No. 1 (Tsukejiru 


1 5° piece dashi kombu 1/2 cup katsuobushi (dried 
fish flakes) 

2 cups water 2 tsp. shoyu 

Myer forFeys AYN ie 1/8 tsp. MSG 

1/2 tsp. sugar 1/2 cup grated turnip 


1 tbsp. minced green onion 


Add kombu to boiling water and cook 10 minutes. Add katsuobushi and 
boil 3 minutes. Strain; add seasonings and bring to boil. Cool. 
Just before serving, add turnip and green onion. YIELD: 4 servings. 
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TEMPURA SAUCE No. 2 (Tsukejiru) 


3 cups Ichiban Dashi* x 3 tbsp. shoyu 
1 tbsp. sugar 1/4 tsp. MSG 
1/2 cup grated turnip l tbsp. minced green onion 


Combine ingredients and bring to boil. Cool. Add grated turnip or 
green onion before serving. YIELD: 4-6 servings. 


*Dashi may be prepared from packaged Dashi-No-Moto. 


EGGPLANT TEMPURA (Onasu No Tempura) 


1 recipe Tempura Batter 4 long eggplants 


Cut eggplants into 1/2° thick diagonal slices. Dip into batter and 
deep fry in 01il heated to 365 degrees F. until golden brown. Drain 
On absorbent paper towel and serve with Tsukejiru or soy sauce. 
YIELD: 4-6 servings. 


TERIYAKE *BEEP* 


1-1/2 1b. lean boneless beef or tenderloin (1/4° thick) 

A. Teriyaki Sauce: 
1 cup mirin (or 1 volume sugar dissolved in 8 volumes sake) 
1 cup Japanese soy sauce 
1 cup chicken stock 


Combine ingredients, bring to a boil and cool. 


B. Teriyaki Glaze: 
1/4 cup Teriyaki sauce 
1 tbsp. sugar 
2 tsp. cornstarch mixed with cold water 
Add sugar to teriyaki sauce and bring to a boil. Add cornstarch and 


thicken while stirring. Remove from heat. 


C. Dip beef into teriyaki sauce and broil over -hot charcoal grill 
approximately 1-2 minutes on each side or to desired degree of 
cooking. To serve, slice meats into 1° strips and spoon glaze 
over the meat. 
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TOFU STEW 


1 block tofu 2etbsp..o011 

2 clove garlic, finely chopped 1-1/2 cups chopped onion 

1 1b. hamburger 1 cup water 

1 (12 02) portugese sausage 1-1/2 cups sliced carrots 

2 lbs. cabbage 2 cans (8 oz) tomato sauce 

1 can (10-3/4 oz) tomato soup .2 tsp. liquid gravy seasoning 


Boil water and add tofu. Bring to boil again and turn off heat. 
Let stand. 


In pot, add oil and saute garlic till slightly browned. Add onion 
and saute till tender. Add ground beef and cook till meat is no 
longer pink. Add sausage slices, carrot slices, cabbage cubes. 

Stir well. Add tomato sauce, soup, water, bottled gravy seasoning 
and salt to taste. Stir well. Turn to high heat and let boil. 
While waiting for soup to boil, cut tofu into 1” cubes. Add drained 
tofu cubes and lower heat. Do not stir or mix. Cook covered till 
Carrots are tender. 15 minutes. 


TONKATSU 


1-1/2 lb. thinly sliced pork cutlets l tsp. salt 
1/2 cup fine bread crumbs 1/2 cup cornflake crumbs 
1/2 cup flour 2 eggs, beaten 


Deep fry for frying 





SAUCE: 
1/3 cup A-1 sauce 2 tsp. catsup 
l tsp. sugar l tsp. shoyu 


Dash of tabasco 


i i i i bs and 
Pound pork cutlets and sprinkle with salt. Combine fine crum 
ete tees crumbs. Dredge pork in flour, dip into eggs and coat with 
crumb mixture. Heat oil to 375 degrees and deep fry pork until 
golden; drain on paper towels. Combine sauce ingredients and serve 


over pork cutlets. YIELD: 6 servings. 
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TUNA TOFU PATTIES 


1 tofu 2 cans tuna, drained 
4 eggs 1 small carrot, grated 
2 stalks green onion, chopped 3/4 tsp. salt 


2 tbsp. sugar 3 tbsp. shoyu 


Squeeze water from tofu with cheesecloth and crumble into a mixing 
bowl. Add remaining ingredients and mix thoroughly. Drop by 
spoonfuls onto a greased frying pan. When one side is golden brown, 
flip over and brown other side. 


YAKI SOBA ; 
(Spicy stir-fired noodles) 


2 lbs precooked fresh yaki soba 1/2 lb lean pork but sliced 
noodles (thin yellow noodles for into extra fine julienne 
strips 
2 torsrtbsps*ori 1 cup coarsely shredded 


Cabbage and onions 
2 tsps sake Pinch of salt 


4 to 5 tbsps. wooster sosu (Japanese 1 tsp oa nori (green seaweed 
worcestershire sauce) flakes) 


1 tsps. chopped red pickled ginger 


Rinse noodles in boiling water and drain. In a wok or large skillet 
saute pork in l-2 tablespoons oil over high heat, stirring 
frequently. When no longer pink, add cabbage mixture and stir-fry 
1-2 minutes or until vegetables have softened a bit. Season with 
sake and salt and toss well. Add remaining oil and reduce heat 
slightly. Toss in the noodles and stir-fry 1-2 minutes. Season 
with wooster sosu and cook 1l minute. Serve hot, garnished with 
seaweed flakes and pickled ginger. 


(4 servings) 
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YAKITORI 


1/2 1b. chicken breast, filleted 1/4 cup mirin (or 8 volumes 
and cut into bitesize pieces sake to 1 volume sugar) 
1/2 bunch green onions, washed 1/4 cup Japanese soy sauce 


and cut to 1/2-3/4" lengths 


bamboo skewers 6" long 


For each skewer, use 3 pieces of chicken; skewer the green onions 
crosswise between each piece of chicken. Baste with the sauce given 
below and grill. 


Sauce 


Combine mirin and soy sauce in a saucepan. Boil the mixture over 
low heat with stirring to reduce sauce to 1/3 its original volume. 
The sauce should be sticky. 


Grill Yakitori over hot coals. Frequently baste them with the sauce 
and turn them while grilling. Serve hot. 


ZARU SOBA 
(Cold Noodles) 


2 cups dashi 4 tbsps. soy sauce 
(prefereably Japanes style) 


2 tbsps. mirin (or 1 tbsp sake and 1 tsp sugar 
1 tbsp sugar) 
1 1b dried soba (buckwheat noodles) 1 sheet nori (seaweed) 
2 scallions, finely chopped 4 tbsps grated daikon (giant 


white radish) 


3 tbsps grated fresh ginger 2 tbsps wasabi (dried green 
horseradish) mixed with 
enough water to form a ball 


To make dipping sauce, combine dashi, soy sauce, mirin and sugar in 
a saucepan. Bring to a boil. Cool and chill. Boil noodles in a 
large pot of water (about 6 quarts) according to package directions 
Or until tender. Begin testing after 5 minutes by removing a strand 
and biting into it. The noodle should be cooked through (no hard 
core) but still firm. Drain and rinse well under cold running 
water. Chill 1/2 hour. Divid among 4 bowls. Toast nori over 
direct heat until crisp, about 1 minute. Crumble or shred with a 
scissors. Sprinkle over noodles. Arrange scallions, daikon, ginger 
and wasabi on a serving plate. Divide dipping sauce among 4 bowls. 
To eat, each diner adds scallions, daikon, ginger and wasabi to 
taste to the dipping sauce an dips a few strands of noodles at a 
time into the sauce before eating. 


(4 servings) 


JAVA 
Java is the fourth largest island of the Indonesian archipelago in Southeast 
Asia. Java lies East of Sumatra and South of the Malay Peninsula. The island 
of Java is also spelled Djawa. It has played a dominant role in Indonesian 


culture and politics. 


Java's climate is difficult to bear except in the mountain area's. The 
average daily temperture of Djakarta, the national capital varies from 66°F to 
96°F. Rainfall varies considerably throughout Java, depending on area and 


season. . 


Bahasa Indonesia is the offical language, but each region has its own separate 


Tanguage and cultural tradition. 


Except for groups of Roman Catholics in Central Java, all of Java's 


inhabitants are Muslims. 


Agriculture is the major econonmic activity. Rice is the principal food crop 


followed by maize, cassava, peanuts, soybeans, and sweet potatoes. 
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JAVA 


SAMBAL GORENG JAVA (Prawns and eggs in a coconut gravy) 


300g (10 oz) small prawns, 2 slices lengkuas (optional) 
cleaned and peeled 
l tsp. pounded chili, or 2 


20 quail eggs or 3 eggs, fresh or dried chillies, 
hardboiled and peeled pounded or 1 tsp. chili 
powder 
3 fresh red chillies, 1/4 coconut, grated: addin 
12 
sliced slantwise tbsp. water, squeeze for 
milk, 


discard pulp (or one 12 
Oz. can 
coconut milk) 


3 fresh green chillies, 


sliced slantwise l-1/2 tsp. sugar 
6 shallots (bawang merah) sliced l tsp. salt 
4 cloves garlic, sliced 5,.tbsp.,o0it 


Use an aluminum or teflon pan, as a pan made of other types of metal 
May cause the coconut gravy to discolor. Heat the frying pan until 
hot, add in te 5 tbsp. of oil, stir fry in the lengkuas, garlic and 
then the shallots. Stir fry in the chillies and then the pounded 
chillies. Add in the prawns, and when the prawns are half cooked, 
add in the coconut milk. Lower the fire, add in the eggs, 1/2 tsp. 
Sugar and 1 tsp. salt. Simmer for 2 minutes, stirring occasionally. 
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KOREA 
Korea is a peninsula that extends into the Sea of Japan. Since the Korean War 
ended in 1953 the peninsula has been divided into two countries. In the 
South, the Republic of South Korea is and independent country supported by 
the United States. In the North is the Democratic People's Republic of 
Korea. North Korea has an communist dictatorship form of government and 
follows the orders of Russia and Communist China. The capital of North Korea 


is Pyonyang. 


Native Koreans call their country Chosun, which means “Morning Calm". The 


country is located between Japan and China. 


Temperatures in North Korea average about 20°F in January, and 70°F in July. 
Annual rainfall varies from 23 to 45 inches in North Korea, and from 45 to 55 


inches in South Korea. 


Agriculture is the most important work for every four out of five Koreans. 
They grow rice as their main crop, devoting about two-thirds of their 


farmlands to it, and barley is the second most important crop. 
The Buddhist faith was brought to northern Korea in A.D. 372. Korea now has 


many Buddhist monasteries, but there are only 300,000 Buddhists; and about 
650,000 Christians. 
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BARBECUED SHORT RIBS 


EY SHORT RIBS 
3 lbs. short ribs oe 3/4 cup shoyu sauce 
2 tbsp. water 4 tsp. sherry 
1/2 tsp. sesame seed oi] 3 tbsp. brown sugar 
2 cloves garlic, minced 1/4 tsp. powdered ginger 
2 tbsp. chopped green onions 1 tbsp. toasted sesame seeds 


Cut meat in 1/2" slices down to within 1/2" from bone. Combine 
remaining ingredients. Marinate short ribs for 1 hour before 
broiling (or if desired, overnight). Broil 5” from broiler unit for 
10 minutes; turn and broil 10 minutes more. 


(Makes 6 servings) 


BEEF BARBECUE (No. 1) 


(BUL-KOGI) 
1 1b. beef roast (round) 3 tbsp. sugar 
2 tsp. crushed sesame seed 1/3 cup soy sauce 
3 tbsp. chopped green onions 2 tbsp. salad oil 
1/8 tsp. ground black pepper 1 tbsp. red wine 


or ask butcher to do it. 


Cut beef into thin slices, about 3° x 1/8° 
Add beef and let 


In bowl combine remaining ingredients except wine. 
stand to marinate l-1/2 hours. 


Before cooking, add wine. Meat may be cooked in broiler or skillet 
for a few minutes over high heat, turned once. 


Traditionally, it is broiled at the table on a Korean bulgogi grill 
over charcoal, gas ring or hot plate. 


(Makes 6 servings) 


BARBECUE BEEF (No. 2) 


(BULGOGT ) 


1 1b. thinly sliced sirloin tip (pork or chicken may be substituted) 


COMBINE: 

4 tbsp. soy sauce 2 tsp. minced garlic 

2 tbsp. sugar 2 tbsp. sesame oil 

1 tbsp. dry sherry 1 tbsp. roasted and ground 
sesame seeds 

1/4 cup minced green onion Dash of pepper and garlic 


powder 


Combine beef and sauce in a bowl, marinate for 30 minutes. Charcoal 
broil or pan broil. Serve hot with rice. 


(Makes 4 servings) q 


BEEF BARBECUE (No. 3) 


BUL-KO-GI 
BEES 
1 lb. beef (rib-eye or sirloin tip) 1 tsp. minced garlic 
2 tbsp. sesame oil (may substitute 3 tbsp. chopped green onions 
salad oil) 
4-5 tbsp. soy sauce 
2 tbsp. Burgundy (red wine) 3-5 tbsp. brown sugar 


2 tbsp. ground sesame seed 
1/4 tsp. black pepper 


Cut beef into thin slices (equivalent to bacon slices) or ask 
butcher to do it. In bowl combine remaining ingredients. Add beef 
and let marinate 1 hour then turn over for another 30 minutes. Meat 
may be cooked in broiler or skillet for a few minutes over high 


heat, turned once. 


(Makes 4-6 servings) 


BEEF SHISH-KABOB 


(SAN-JOK) 
l lb. beef (flank steak) 5 green peppers 
2 carrots 1 tbsp. pear juice 
l tbsp. sugar 1 tbsp. chopped green onions 
l tsp. minced garlic 2 tbsp. sesame oil 
1 tbgep. red wine pepper and salt 


Cut carrots and green peppers into l-l/2 ince lengths. Parboil in 
salted water until soft. Cut beef across the grain into 1l-1l/2 inch 
strips. Marinate beef in pear juice and sugar about 30 minutes. 
Mix together remaining ingredients. 


Skewer beef, carrots and green peppers, alternating on cocktail 
picks. Spread with soy sauce mixture and broil a few minutes or 
until meat is cooked. 


(Makes 6 servings) 


CABBAGE KIMCHI 


2-1/2 lbs. Chinese cabbage 3 strips green onions 

2 tbsp. salt 2 tbsp. red pepper 

1 tbsp. sugar 2 tbsp. anchovy or shrimp 
sauce 


1 tbsp. minced garlic 


Wash cabbage and cut l-1l/2" lengths. Sprinkle with salt, let stand 
3 hours. Rinse and drain thoroughly. Cut green onions in 1° 
lengths (if onions are large, cut lengthwise before cross cutting in 
1" lengths). Puc all ingredients into a large mixing Fowl. Mix 
gently. Place in jar and cover. Let stand at room temperature for 
2-3 days. Then Kimchi is ready to serve. Store remainder in 


refrigerator. 
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DAG _JjIM — STEAMED CHICKEN AND VEGETABLES 


1 egg separated pilD; chicken, cut into 
small chunks 

MIXTURE A: 

1-1/2 tbsp. sugar 3-2/3 tbsp. soy sauce 

3 tbsp. minced green onions 1-1/2 tsp. minced garlic 

1/2 tsp. minced ginger 1/2 tbsp. sesame oil 

Dash of MSG 1/2 carrot, cut into small 


chunks 


3/4 dried Chinese mushrooms, softened in water, squeezed dry and cut 
into small pieces 


1 medium-sized boiled bamboo shoot, cut into small chunks 
10 peeled ginko nuts or 5 peeled chestnuts 


1 tbsp. toasted and ground sesame seeds 


Beat egg yolk and white separately with a pinch of salt. Make a 
thin omelet with each, and cut into diamonds. Combine chicken with 
Mixture A. Bring 1/3 cut water to a boil. Add chicken and 
vegetables. Return to the boil, then reduce heat to medium and cook 
until almost no liquid remains. Remove from heat and sprinkle with 
ground sesame seeds. Place diamond-shaped egg pieces on top. 


GOCHU JEON (Fried Green Peppers 


8 oz. ground beef 

12-13 small green chili peppers, seeded, stemmed and cut in half 
4 medium-sized green peppers, seeded and cut into 1/2" rings 

2 eggs, lightly beaten with a pinch of salt 


3 tbsp. flour 3 tbsp. sesame oil 


MIXTURE A: 


2 tbsp. soy sauce 2 tbsp. minced green onions 


1 tsp. minced garlic Dash of pepper 
2 tsp. toasted and ground sesame seeds 


1/4 tsp. toasted sesame seeds, left whole 


1 tbsp. sesame oil Vinegar-Soy Sauce 


Combine ground beef with Mixture A. Stuff both kinds of peppers 
with the meat mixture. Dredge meat surfaces with flour adipeinto 
beaten eggs, and fry in sesame oil. Dip in Vinegar-Soy Sauce before 


eating. 


GU-jeol-pan (Korean Hors d‘Oeuvres) 


Pancakes: 2 eggs 


le tsp. salt 
2 cups water/2 cups flour § oz. thinly sliced beef 
MIXTURE A; 
1/2 tsp. sugar/ltbsp. soy sauce 1 tbsp. minced green onion 
1/2 tsp. minced garlic/l/2 tsp. minced ginger 
Dash of pepper l tsp. toasted & ground 
sesame seeds 
2 tsp. sesame oil 1 abalone or squid, washed 
and cut into thin strips 
MIXTURE 8: 
l tsp. sesame oil 1/2 tbsp. toasted & ground 
Dash of salt sesame seeds 


2 cucumbers, cut into thin strips. Sprinkle with 1 tsp salt 


MIXTURE C: 
1/2 tbsp. sesame oil 1/2 tbsp. minced green 
Dash of MSG onion 


5 oz. boiled bamboo shoots, 1 oz. carrots, cut into thin strips 
cut into thin strips 


MIXTURE D: 
1 tbsp. minced green onions 2 tbsp. sesame oil/2/3 
Dash of MSG tsp. salt 


2 tsp. toasted & grounded 
sesame seeds 
5-6 Chinese mushrooms, softened in water, stemmed and cut into thin 
Strips 


MIXTURE E:; 
l1 tsp. minced green onion/l-1/2 tsp. sugar l tsp. soy sauce/l tsp. 
1/2 tsp. toasted & ground sesame seeds sesame oil 


4 eggs, lightly beaten 
4 eggs, lightly beaten with a pinch of salt oil and 1 tbsp. mustard 


PANCAKES: Beat eggs lightly with salt and water. Stir in flour, blend 
and strain. Heat oil and make thin pancakes 4 inches in diameter. 

Turn once, removing from pan before they brown. (You should have about 
35 pancakes. Combine meat and Mixture A. Grill and cut into thin 
strips. Combine abalone and Mixture B. Fry lightly. Squeeze moisture 
from cucumbers, and combine with Mixture C. Stir-fry over high heat. 
Divide Mixture D into two parts; combine one part with Lamboo shoots 
and the other with carrots. Fry the 2 vegetables separately. Combine 
Chinese mushrooms and Mixture E. Stir-fry. Make thin omelets with the 
4 eggs. Cut into thin strips. 


To serve: Place pancakes in the center of a Gu Jeol Pan box or round 


platter. Surround with the other ingredients. Each person places 
ingredients of his choice on a pancake and rolls it up. 4 servings. 
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GRILLED SHORT RIBS OF BEEF 





(KALBI-KUI) 
12 short ribs of beef (3-in. ribs) 6 green onions, minced 
1-1/2 tsp. garlic, minced 72 tsp. ground black pepper 
7 tbsp. soy sauce 3 tbsp. sesame oil 
2 tbsp. sesame seed (prepared) 2 tsp. ginger, minced 


3 tbsp. water 


Remove fat from ribs. Make 3 horizontal and 2 vertical slits with 
knife down to the bone. Mix onions, garlic, pepper, soy sauce, 
sesame oil, sesame seed, ginger, sugar and water together. Cook 
over low heat for 2 minutes. Pour over ribs and marinate 4 hours. 
Broil on rack, turning occasionally; or broil over charcoal. (May 
be baked in 350 degree oven for 1 hour and 15 minutes). 


(Makes 6 servings) 


HAEPARI-CHAE (JELLYFISH DISH) 


1/2 lb. jellyfish 


MIXTURE A: 1-1/2 tbsp. vinegar 1/2 tbsp. sugar 

5 oz. boneless chicken or ham 2 eggs, beaten lightly 
with pinch of salt 

1 cucumber 1/2 dried chili pepper, 
finely shredded 

MIXTURE B: l-1l/2 tbsp. sugar 2-1/2 tbsp. soy sauce 

1 tbsp. vinegar 1 tbsp. minced green onions 

1/4 tsp. garlic juice 1/4 tsp. ginger juice 

a little cayenne pepper 2 tsp. toasted & ground 


sesame seeds 


1 tbsp. sesame oil 1/2 tbsp. lemon juice 


Soak jellyfish in water to remove salt, then soak again in plenty of hot 
‘ water (about 104 degrees F.) until soft. Cut into 3" lengths. Stir in 
Mixture A and let stand for a few minutes. 


Steam chicken. Make a thin omelet with eggs. 
Cut chicken (or ham), omelet and cucumber into julienne strips. Drain 
jellyfish. Place in the center of a serving dish and garnish with 


shredded chili pepper. Arrange other ingredients in neat piles around 
it. Serve cold, pouring Mixture B over all the ingredients. 


-89- 


LIVER WITH ONIONS 


oJ (KAN _ POKKUM) 
1/2 1b. calves liver 1/4 tsp. salt 
l tbsp. fresh ginger, finely chopped 1 large onion, finely chopped 
1 tbsp. sugar l tbsp. sesame salt 
l tbsp. soy sauce 1/4 tsp. sesame oil 


ground black pepper to taste 


Cut liver into bite sized pieces. Sprinkle with salt and ginger; let 
stand for 30 minutes, turning occassionally. Brown liver in highly oiled 
pan. Add onion and cook slowly for 10 minutes or until softened. 


Add remaining ingredients and 1/3 cup water. Cook 5 minutes. If mixture 
is too thick, add more water; if too thin, thicken with cornstarch mixed 
with cold water. 


(Makes 4 servings) 


MIXED VEGETABLES (JAP-CHAE) 


1/2 lb. beef or chicken, cut into Combine: 
thin strips 
2 tbsp. soy sauce 
5-6 dried Chinese mushrooms 
l tbsp. sesame oil 


1/2 stick celery l tbsp. sugar 

1 carrot 1 tbsp. roasted and ground 
sesame seeds 

1-2 onions 2 tbsp. minced green onion 

1-2 small pieces of bamboo shoots 1 tbsp. minced garlic 

4-5 snow peapods Salt and pepper to taste 


1/4 lb. Chinese vermicelli 


2 tbsp. sesame oil 


Soak the mushrooms in boiling hot water for 30 minutes. Remove stem and 
cut into thin strips. Cut vegetables into thin strips. Heat oil over 
high heat, and meat and saute till it is browned. Remove from pan and 
set aside. Add vegetables to the same pan and cook till it is crunch- 
tender. Remove from pan. Meanwhile, cook the vermicelli in boiling 
water for 2 minutes and then strain. Combine all the ingredients, mix 
well and serve hot or at room temperature with a meat dish and rice. 


(4 servings) 
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SINSEON-ro (Fancy Fire Pot 


1/4 1b. lean beef, cut into thin strips 


Mixture A: 


1 tbsp. soy sauce 1 tbsp. minced green onion 
1/2 tsp. minced garlic ' dash of pepper 

1/2 tbsp. sesame oil 1/4 1b. ground beef 

Mixture B: 

l tbsp. soy sauce 1 tbsp. minced green onion 
1/2 tsp. minced garlic dash of pepper 

1/2 tbsp. sesame oil 1/4 1b. beef, sliced thinly 
1/4 lb. liver, sliced thinly 1/4 lb. white fish meat, 


sliced thinly 
1 small abalone, washed and sprinkled with salt, cut into thin strips. 


3-4 dried Chinese mushrooms, softened in water, stemmed, and cut into 
thin diagonal strips 


3 0Z. can bamboo shoots, cut into oblong pieces SmOzr 
boiled carrot, cut into oblong pieces 


5-6 chives, cut into 2” lenghts 1/2 bunch of watercress 
1/2 small onion, sliced 


14 ginko nuts, shelled, skin removed and sauteed in oil 4 walnuts, 
shelled & soaked in water 


3 eggs, beaten lightly 3 tbsp. flour 4 tbsp. sesame 
oil 3 cups beef stock* 


Mix beef with Mixture A. Mix ground beef with Mixture B. Make 12-16 
small balls, roll in flour, then beaten eggs and saute in 1 tbsp. sesame 
oil. Sprinkle salt and pepper on thinly sliced beef, liver and fish. 
Cover both sides with flour, then dip in beaten eggs and saute in 2 tbsp. 
sesame oil. Roll watercress in flour and saute in 1 tbsp. sesame oil. 
To serve, arrange ingredients in a Sinseonro of flameproof casserole. 
Put sliced onion on the bottom, then alternate the other ingredients, 
keeping their various colors in mind. Put hot charcoal into the center 
of the Sinseonro, and pour soup stock over the food. Serve from the 
center of the table. (If using a casserole, place on a gas ring or 
preheated electric burner). 


"BEEF STOCK: Roll 4 oz. beef in a mixture of 1 tbsp. soy sauce, 1 tbsp. 
minced green onion, 1/2 tsp minced garlic, 1 tsp. ground sesame seeds, 
pepper and 1/2 tbsp. sesame oil. Saute in a little oil until meat 
changes color, then add 4 cups water and cook. Season with soy sauce and 
MSG to taste. 


SPICED CHESTNUT BALLS 


1-1/2 pounds chestnuts l tsp. cinnamon 

1/3 cup sugar 1/2 cup honey 

1/2 tsp. ground ginger 1/2 cup chopped blanced 
almonds 


Cook chestnuts in boiling water until tender, about 30 minutes. Peel. 
Puree in a food processor. Blend in sugar, ginger and cinnamon. Roll 
into small balls. Dip balls in honey and coat with nuts. 
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MALAYSIA 


Malaysia lies in the heart of Southeast Asia. It is a cresent-shaped country 
which lies close to the equator. It also occupies two distinct regions 


separated by the South China Sea. Kuala Lumpur is the capital of Malaysia. 


Temperatures range from 21°-30°C to 70°-90°F throughout the year, with nights 
being generally cool. In the highlands, temperatures can be much lower. 
Malaysia is warm and humid, but not unbearable. Rainfall at times consist of 


quick heavy downpours. 


Each of the 13 States of Malaysia has its own hereditary ruler or appointed 
Yang di-Perur Negeri (Governor). The Malaysian Government is a Parliamentary 
democracy based on universal suffering. The Supreme Head of State is His 
Majesty the Yang di-Perluan Agony a constitutional monarch elected for a term 
of five years by the Conference of Rulers. Parliament comprises the Yang 
di-Perluan Agony and two Houses: the Dewan Rakyat or the House of 
Representatives with elected members and the Dewan Negara or Sevite, who are 


partly elected and partly appointed. 


The official religion is Islam, but other religions may be practiced under the 
constitutional freedom of religion. Bahasi Malaysia is the national 
language. However, English is widely spoken and is the compulsory second 


langauge. 
Malaysia enjoys an extremely sound economy due to a wealth of natural 
resources. The country is the world's largest producer of tin, rubber palm 


oil and hardwood, and is also self sufficient in energy. 


-92- 


MALAYSIA 


BEEF RENDANG 


This spicy dish in native to Padang in West Sumatra where it is served 
very, very hot. 


0.6 kg. (20 oz.) beef shin or 2 cans of coconut milk (12 oz.) 
rump, cut into cubes 
1 tbsp. ground tamarind 
1 onion sliced (Assam), add 8 tbsp. 
water, mix & strain (keep juice) 
l tsp. sugar 


Pound together or grind in a blender 

4 slices lengkuas (optional) 4 slices ginger 

4 cloves garlic 15-20 dried chillies or 2 tbsp. 
pounded ‘chili 

Add above ingredients to beef. 

l tbsp. coriander (ketumbar) powder 1/2 tsp. cumin (jintan puteh) 

l lemon grass (serail), bruised or juice from 1/2 lemon 

TO COOK: Combine all the ingredients and place in a saucepan. Bring to 


boil and continue boiling until half of the liquid has evaporated. Cover 
and simmer until the meat is tender, about 30 minutes. 


SATAY _AYAM BAKAR (Grilled Spiced Chicken) 


l chicken, cut into half lenghtwise A slice tumeric (kunyit: safron) 

or 1/4 tsp. tumeric powder 

1/2 coconut, grated and squeenzed for 
creme* or one can (12 02) coconut milk 2 candelnuts (buah keras) 


(optional) 
2c DS0.8 OL) 
8 shollats (bawang merah) 
l tsp. salt 
1/2 tsp. shrimp paste (blachan) 
2 tsp. sugar available at chinese grocery 
store 
Add in: 
REMPAH pound finely together or ground 
in a blender 1/2 tsp. pepper 


1 stalk lemon grass (serail), sliced or l tsp. coriander (ketumbar) 
juice or one lemon powder 


2 fresh chillies 
Mix all the ingredients together and place in a covered saucepan. Cook 
over a low flame until all the liquid has evaporated and the rempah is 


dry. Remove the chicken and cook under a grill or barbeque until the 
skin is golden brown. 


*225g (1/2 1b) coconut meat or 110 ml (4 oz.) Coconut creme 
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IRAN (Persia) 
Iran is a country that for centuries was known as Persia. Iran has Iraq, 
Turkey and Russia as bordering neighbors. The greatest amount of city 


dwellers are in Teheran the capital. 


The official language of Iran is Persian. Approxmately 98% of all Iranian 
profess Islam. Most of them belong to the Shite Sect, the minority branch of 


Islam. 


Iran has an extreme climate. Winters are cold even bitter in the mountains, 
and summers are extremely hot. Rain falls over most of the country from 


October through March. 


Agriculture remains the primary occupation and the key economic factor in 
Iran. Cereals (wheat, barley, rice), sugar beets, cotton, tea, and tobacco 


are the chief products. 


Iran's government is based on the constitution of 1906. The constitution 
provided for a monarchy, an executive branch composed of a premier and a 
cabinet, and a parliament composed of an upper house (senate) and a lower 


house (Majlis). 


OAs 


IRAN 


BARBERRY 


1/4 cup dried barberries l tbsp. butter 

l tbsp. sugar (or more to taste) 1/2 tso saffron 

Wash barberries. In a separate pan, melt butter. Add the barberries and 
cook on very low heat, 2 to 5 minutes. Be careful not to burn berries. 
Add 1 tbsp. sugar or more if you like a sweeter taste and saffron. Mix 
it and turn off the heat and serve or let sit until ready to serve. To 
serve, put the chicken and rice on a serving platter and distribute the 
barberries, leaving most for the top. 


(4 servings) 
CHICKEN 


3-4 lbs. whole chicken Salt and white pepper to taste 


Rice (see recipe) Barberry (see recipe) 


Put a whole chicken, 3 to 4 lbs., in a heavy pot. Add 1/2 cup water and 
salt and white pepper. Cook chicken on medium heat, covered, turning on 
all sides, until it is tender, about 45 minutes. Cut the chicken in 
serving pieces and remove skin. Serve with the rice and barberry. 


(4 to 6 servings) 


GOLDEN PILAF 


1 large onion 3 tbsp. oil 

1/3 cup yellow split peas l tsp. macjoran 

1 bay leaf 1-1/2 cups raw brown rice 
3-1/2 cups boiling water l tbsp. tamari 


Chop onion and saute in oil in a heavy 2-quart saucepan or skillet with 
lid. When onion is transparent, add split peas, marjoram and bay leaf. 
Saute another 5S minutes, until peas just begin to brown a little. Add 
rice, stir briefly, and add water. Bring to a boil, allow to boil 
uncovered for a few minutes. Cover and reduce heat to low. In 45 
minutes, remove lid and stir in tamari. 


(6 servings) 
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RICE 


2 cups basmati rice 4 tbsp. salt 
10 tbsp. butter 


Wash the rice in a colander with small holes. Place rice in a bowl and 
cover with water. Add salt. (This prevents the rice from breaking 
during cooking.) Bring a gallon of water to boil in a big pot. Rinse 
rice in the pot of boiling water and cook on medium heat about 5 minutes 
Or until rice is half done. (Taste it.) Drain rice in a colander. Put 
5 tbsp. butter in a heavy saucepan. When the butter melts, add 1/2 cup 
water. When mixture is hot remove the pot from the heat source and using 
a@ serving spoon, place rice carefully in the middle of the pot so that it 
forms a mound. Put the lid on the pot and put the pan back on the 

stove. Cook over medium heat about 4 minutes or until steam begins to 
form. Then set heat to lowest setting and pour 5 tbsp. of melted butter 
on top of the rice. Wrap the lid in a clean towel, making sure that it 
is secure on top and cook rice for 20 to 30 minutes until rice is fluffy. 


(4 servings) 


RICE SALAD 
2 cups cooked long-grain 1/4 to 1/2 tsp. dill weed (to 
brown rice, cooled taste) 
3 tbsp. olive oil 3 tbsp. lemon juice 
1/2 tsp. salt, optional 3 scallions, sliced thin 
1/3 cup toasted cashew pieces 4 to 6 medium dates, cut in 


pieces 
Dress rice with combined olive oil, lemon juice and dill weed, adding 
salt to taste unless rice was salted before cooking. Combine with 
scallions, cashew pieces and dates and serve immediately. (If you don't 
serve it right away, reserve the cashews and add when you do.) 


This is particularly good with any green dish. 


(4 servings) 


Ons 


PHILIPPINES 


Once a colony of Spain the Philippines became a possesion of the United States 
in 1898. The Republic of the Philippines is an young nation less than forty 
years old. For centuries, the country has been ruled by one world power after 
another. The Philippines islands were named by Europeans when Ferdinand 


Magellan discovered and claimed the islands for King Philip of Spain in 1521. 


In 1937 Tagalog (often called Philipino) was chosen as che national language 
of the country. There are 111 linguistic cultural and social groups in the 
Philippines, uncombined speaking a total of 86 languages. English is the 

language of instruction in the secondary and tertiary schools, thus, making 


the Philippines the third largest English speaking nation in the world. 


Historically, the Filipinos have embraced two of the greatest religions of the 
world, Christianity and Islam. Today, more than 90 percent of the Philippean 
people are Christians, mainly Roman Catholic. Islam was introduced to the 


Filipinos during the fourteenth century before the arrival of the Spaniards. 


The Philippines has basically tropical weather. With an annual rainfall 


average of 80 inches.. The Philippines is located within the typhoon belt. 


The Philippines is mainly an agricultural nation, although it is developing 
industries of various kinds. About two thirds of all working people are 
engaged in processing agricultural products. Rice, the most important food 


crop is grown on many of the island. Corn is another important food crop. 


-97=- 


PHILIPPINES 


ADOBO 


3-4 lbs. chicken fryer, skinned, boned and cut into 2” pieces or 
3-4 lbs pock butt or shoulder meat cut into l-1/2° pieces 


1/4 cup vinegar 6 cloves garlic, crushed 
2 bay leaves broken into large pieces 1/3 cup soy sauce 
1/4 tsp. whole black peppercorns 1/2 cup water 


Place chicken or pork pieces in a deep, heavy pot. Add vinegar, garlic, 
bay leaves, soy sauce and peppercorns. Mix well and marinate 20 minutes. 
Add the water, cover pot and simmer until meat is fork tender, stirring 
Once or twice, about 20 to 30 minutes. Continue cooking, uncovered, 

until liquid is reduced by half, stirring frequently to keep well blended. 


Serve with rice. Yields about 6 servings. 


NOTE: You can also use chicken wings, cut in half with this recipe and 
serve as appetizers. 


‘ADOBO IT 
2-1/2 lb. pork 2 tbsp. soy sauce 
1/2 tsp salt 4 tbsp. vinegar 
l/ tsp. ground pepper 1-3/4 cups water 
1/4 tbsp. garlic powder 1 bay leaf 


So_ simple to cook 


Cut pork into pieces about 2 x 1-1/2 inches each. Place pork pieces in 
large skillet. Sprinkle with salt, pepper, and garlic powder. Add soy 
sauce, vinegar, water, and bay leaf. Cover skillet, allowing a small 
amount of steam to escape (if using electric skillet, leave vent open on 
cover). Cook with moderate heat (350 degrees) for 45 minutes or until 
all water has evaporated and you hear a crackling sound, indicating that 
meat is beginning to fry in its own fat. Remove cover. Allow one side 
to brown, then turn pieces to brown other side. Serve hot with rice. 


Serves 8 


Recipe may be modified by adding chicken pieces (adjust seasonings) 
and/or chicken liver, the latter being added 10 minutes before browning. 
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ANGELES AVOCADO BREAD 


4 cups sifted flour l-1/2 Cups white sugar or 
fructose 
l tsp. baking soda 
1 tsp. baking powder 
1/2 tsp. salt 
2 eggs 
1 cup mashed, ripe avocado 
l cup buttermilk 
2 cups chopped pecans 


Grease and flour two loaf pans. Combine pecans with a little flour to 
coat pieces. Set aside. Ina large mixer bowl, sift together remaining 
flour, sugar, soda, baking powder and salt. In a separate bowl, beat 
eggs together slightly, then add mashed avocado, buttermilk and coated 
pecans. Mix with dry ingredients just until all flour is moistened. 
Pour batter into 2 loaf pans and bake at 350 degrees about 1 hour, or 
until loaves test done. 


BOILED RICE®* 


2 cups rice 3-1/2 cups water 


1/4 tbsp. salt 


Place rice in medium size saucepan and wash 2-3 times. Drain, add 

water. Bring to a vigorous boil. Reduce heat. Cover and cook over low 
heat until all water has evaporated (about 20 minutes). Stir once with a 
fork. Continue cooking over low heat for another 5-10 minutes until 
completely done. Rice is well cooked if grains have no hard core in the 
center. 


Serves 8 
*It is very important to wash the rice well to remove the excess of 


starch which otherwise would make the rice too sticky. After it has been 
boiled (or steamed), leftover rice can be fried. 


EMBUTIDO 
2 lbs. ground pork 3 tbsp. seedless raisins 
1 cup bread crumbs 1/2 medium onion, chopped fine 
1/2 cup milk 1/4 tsp. garlic powder 
2 Vienna sausages, chopped salt (or soy sauce) and pepper 


to taste chicken or beef broth 
2 beaten eggs 


3 tbsp. relish or chopped sweet pickles 


Soak bread crumbs in milk. Mix all ingredients except broth. Form into 
a roll about 3” in diameter. Wrap roll in piece of clean cloth. Tie 
securely at both ends and sew up opening. Place roll in sauce pan and 
add just enough broth to cover. Simmer until done (about 3 hours). 


Unwrap roll. Brown in 350 degree oven for 10 minutes. Cool. Slice 
crosswise and serve with liver or tomato sauce. 


To make sauce, boil broth in which meat was cooked and simmer to desired 


quantity. Thicken with liver paste or tomato paste and season with salt 
and pepper. 
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ESCABECHE (SWEET-SOUR FISH) 


1 red snapper, sea bass, or Bluefish (about 2 lbs.), cleaned, head and 
tail left on (Salt) 


1/2 cup vegatable or peanut oil 2 squares (3 x 3 x 1-/2" each) 

firm bean curd, cut into about 1” cubes 

6 tbsp. finely chopped garlic ismed. onion, cuceinto l/22 

(about 18 cloves) slices (about 1 cup) 1/4 

1/4 cup finely chopped pared -8 oz. fresh mushrooms, trimmed, 

fresh ginger wiped clean, sliced (about 2 
cups) 


l cup water 
1 cup cider vinegar 
1/2 cup sugar 
1 tbsp. all-purpose flour 


1 large green bell pepper, rinsed, cored, seeded, cut into 1/8" strips 


Rinse fish thoroughly under cool running water; remove any bits of blood 
or fiber from fish cavity. Pat dry with paper towel. Sprinkle with salt 
inside and out, and on both sides. Heat vegetable oil in large heavy non- 
corrodible skillet over medium heat until rippling. Add pieces of bean 
curd, about one-third at a time; saute, turning frequently with spatula, 
until lightly browned on two sides. As each piece is browned, remove to 
platter; reserve. Saute garlic and onion in same skillet over medium-low 
heat, stirring frequently, until garlic begins to brown slightly and 
Onion is soft, about 5 minutes. Add ginger; saute briefly until 

fragant. Add fish and saute, on both sides, only briefly, about 30 
seconds per side; remove carefully to platter. Reduce heat under skillet 
to low. Sprinkle flour over onion mixture; stir to blend. Simmer, 
stirring 2 minutes; remove skillet from heat. Combine 1 cup water, the 
vinegar and sugar in small bowl; stir into onion mixture in skillet. 

Heat over medium heat, stirring, until mixture boils and thickens just 
slightly. Return fish to skillet; add reserved bean curd. Sprinkle 
mushroom slices and green pepper strips over top; simmer, covered, still 
over medium heat, until fish is cooked through and green pepper is 
tender, about 10 minutes. Transfer fish to warmed deep platter; ladle 
vegetables and broth over fish. Serve immediately. Serves about 8 
people. 


FELI'‘S LUMPIA 


2 pkgs. egg roll wrappers 1 1b. ground beef 

1 finely diced carrot 3 cloves garlic, finely minced 

l tsp. salt 1/4 tsp. pepper 

1/2 medium onion, finely diced fat for deep frying 

1/2 bunch string beans, partially l potato, partially cooked, 
cooked, then blanched peeled and finely diced 


Mix all ingredients except egg roll wrappers. Cut wrappers in half. 
Place 1 tbs. filling in center of wrapper. Roll up halfway, tightly and 
fold ends inward. Seal last third with water to make edges stick. Deep 
fry until golden. Serve with Feli’s Sweet-Sour Sauce. 


(Serves 8) 


-100- 


_FELI'S SWEET-SOUR SAUCE 





1 tbsp. rice flour or cornstarch 2 tbsp. soy sauce shoyu 
Or tamari 
6 tbsp. water 


1/3 cup cider vinegar 
1/2 cup sugar 

1/8 tsp. oyster sauce 
Combine ingredients in a saucepan. Bring to boil. Reduce heat and 


Simmer for two minutes. Serve with lumpia. 


MACARONI SALAD 





3 cups boiled elbow macaroni 3 tbsp. relish or chopped sweet 
pickles 
l cup crushed pineapple 


1/2 cup mayonnaise 
2 apples, diced 


salt and pepper to taste 
1 cup cooked ham, chicken or 
turkey, diced 


Mix all ingredients. Chill before serving. Serves 8. Great for 
leftover meats. 


OPENING-THE-COCONUT TRICK 


1 fresh coconut l screwdriver (a real one) 


1 hammer 


Preheat oven to 375 degrees. Puncture the eyes in coconut by hammering 
in screwdriver. Drain out coconut milk through a sieve. Reserve. Bake 
coconut at 375 degrees for 20 minutes. Tap shell all over with hammer 


and then crack open. Remove coconut meat. 
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PANCIT GUISADO 





2 cups cooked meat, sliced in long, 1-1/2 cups chicken broth 
narrow strips 
2 tbsp. oil (for sauteing and 


1 cup cabbage, shredded a frying 

3 tbsp. soy sauce l tbsp. oil (for vermicelli) 

Salt and pepper to taste 1 small package vermicelli 

1/4 tbsp. garlic powder for garnishing: 1 lemon cut in 
wedges 2 hard boiled eggs, 

1 sliced onion sliced crosswise, parsley 


This is a delicious way of using leftover meat (cooked chicken, turkey, 
beef, pork, ham or shrimp). Any or all of these meats may be used, 
Singly or in combination. 


Saute onion. Sprinkle garlic powder, then set aside. In remaining oil, 
fry cooked meats. Return sauteed onion. Add soy sauce, salt and pepper. 
Cook on moderate heat for about 3 minutes. Add cabbage, mixing well. 

Add chicken broth and continue cooking until almost dry. Meanwhile, cook 
vermicelli according to package directions, adding 1 tbsp. oil to boiling 
water to prevent vermicelli from sticking together. Add vermicelli to 
rest of mixture and mix well. Serve hot on a platter. Top may be 
garnished with sliced hard boiled eggs and parsley. Arrange lemon wedges 
alongside. Lemon juice may be squeezed over individual servings. 


Serves 8 


PICKLED PAW-PAW SALAD 


1 papaya, grated 4 carrots, grated 

1 fresh pineapple, grated 1/2 green pepper, finely chopped 
1 cup raisins 1/2 cup vinegar 

3/4 cup sugar TRtspee sac 


Mix ingredients together and mellow at least four hours to blend 


flavors. 
(Serves 4) 
PUTO (Steamed Cupcakes) 
1/2' block melted butter or margarine 3 cups Bisquick 
1-1/4 cups sugar 1 cup fresh milk 
3 eggs 2 tsp. vanilla extract 


Mix all ingredients in big bowl with mixer till blended. If€ batter too 
thick add more milk. Fill lined muffin cups 1/2 full with batter. Steam 


for 15 minutes. 
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SRI. LANKA 
Sri Lanka is an island nation situated in the Indian Ocean southeast of 
India. Sri Lanka is shaped like a pearl or tear-drop. It is the 24th largest 
island in the world lying only a few degrees north of the Equator. Sri Lanka 
was formerly known as Ceylon until 1972. The name Sri Lanka means “the 


resplendent land". 


The economy is based primarily on agriculture especially tea, rubber and 
coconuts. Two thirds of all cultivated land and two thirds of the population 


is involved in the production and distribution of these three products. 


With the adoption of a new constitution in 1972, the new self governing 
dominion of Ceylon became the independent Republic of Sri Lanka. This 
constitution was amended in 1977 and replaced by another in 1978 which changed 
the country's name to Democratic Socialist Republic of Sri Lanka. The Head of 


State is the President, elected for a six year term and limited to two terms. 
The capital of Sri Lanka is Colombo. Sri Lanka has a tropical climate, warm 


and humid. Many religions are practiced in Sri Lanka such as: Buddism, 


Hinduism, Islam and Christianity. 
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SRI LANKA 


BEEF AND POTATO CURRY 





2 lbs. Beef 1 1b. potatoes 

2 dessertspoonfuls of red pepper 2 dessertspoonfuls of sliced 
onions 

A pinch of turmeric 3 cloves of garlic (chopped) 

2 slices ginger (chopped) 2" piece cinnamon 

Juice of half a lemon 1 dessertspoonfu: kitchen salt 


4 tea cups of milk 


Wash and cut the beef and potatoes into small pieces and put into a 
pan with 3 cups of milk, red pepper, turmeric, garlic, ginger, and 
salt, and half of the onions and cinnamon and boil until the beef 
and potatoes are tender. Then add another cup of milk and lemon 
juice and let it boil ten minutes. Heat a little salad oil in a pan 
and fry the remaining onions and cinnamon. Then turn the beef and 
potato mixture and let it simmer for ten minutes longer. 


BRINJAL CURRY 


4 medium-sized Brinjals 1 dessertspoonful mustard seed 
(ground) 

1 dessertspoonful red pepper 1 dessertspoonful sliced 
onions 

Kitchen salt 3 cloves of garlic (chopped) 

2 slices ginger (chopped) A pinch of turmeric 

2" piece cinnamon 1/2 wineglass vinegar 

Salad oil l-1/2 tea cuns nf mill 


Cut the brinjals in slices lengthwise, rub over with salt and 
turmeric and fry in oil. Then prepare a sauce of milk and all the 
curry spices. Put the milk into a pan and add the rest of the 
ingredients and boil until the sauce is very thick. Then add the 
fried brinjal ane let it simmer for a few minutes longer. 


DEVILLED MUSHROOMS 


1 small tin Black mushrooms 1/4 pint thick brown sauce 
A pinch of red pepper Black pepper 
2 onions chopped finely 1 scant dessertspoonful butter 


Rounds of fried bread 


Melt the butter, and fry the onions in it until just browned. Then 
add the finely-chopped mushrooms and heat over low flame. Season 
strongly with the red pepper and black pepper, and add a little 
salt, if necessary. Then stir into the warm sauce and simmer for a 
few minutes. Pile up on fried bread, and place under a red-hot 
grill for about two minutes. Serve immediately. 


GREEN PEPPER PICKLE 





Green pepper Vinegar 
Peppercorns Cloves 
Cinnamon Kitchen Salt 


Wash the green pepper, wipe them dry and put them into a bottle with 
vinegar and spices in the proportion of 1/2 teaspoon peppercorns, 10 
cloves, 2-inch piece cinnamon and 1/2 teaspoon salt to each pint of 
vinegar. The vinegar must cover the green pepper in the bottle. 
Cover the bottle tightly and keep it in the sun every day for a 
week, when the pickle will be ready for use. 


LOBSTER SALAD 


Lobster Salad lettuce 

Hard boiled egg Tomatoes 

Onions Salad Dressing or Mayonnaise 
Sauce 


Boil the lobster, break it up, pick out all the meat and cut in neat 
pieces. Arrange some lettuce leaves in a salad bowl, place the 
lobster on it and pour over the dressing. Garnish with slices of 
hard boiled egg, tomato and onion rings. 


PRAWN AND TOMATO CURRY 


1/4 1b. dried prawns 9 medium-sized half-ripe 
(roasted and lightly pounded) tomatoes 
3 dessertspoonful red pepper 1 dessertspoonful sliced 
onions 
A pinch of ground turmeric 3 cloves of garlic (chopped) 
2 slices ginger (chopped) 3 tea cups of milk 
Kitchen salt l tbsp. salad oil 


Heat the oil in a pan and fry half the onions. Mix the rest of the 
ingredients together and when the onions are browned turn in the 
mixture and let it boil. When nearly cooked, lessen the flame and 
allow to simmer very gently until the thick sauce dries up. 
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TAIWAN 
Taiwan is a Chinese island in the Western Pacific Ocean between the East and 
South China Seas. It is separated from the mainland of China by the Formosa 


Strait. 


Taiwan is also known as Formosa and the seat of the Republic of China since 
1949. Taiwan is the Chinese for “terraced bay". The name “Formosa” comes 


from the Portuguese who named Taiwan, Ivha Formest or “beautiful island". 


The climate of Taiwan is generally subtropical. Temperatures change very 
little during the year, but sharp seasonal and regional veriation in rainfall 


are caused by monsoon winds. 
About 20 percent of the people are farmers. The major food crops include 


sweet potatoes and other vegetables, rice, citrus, fruits, peanuts, and 


soybeans. 
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TAIWAN 


SUN MOON LAKE SQUID ROLL 


7 sheets of nori (seaweed) measuring about 7 by 8-1/2". The Erewhon 
brand, available in health food stores, comes in this size) 


2 large dried Chinese mushrooms, softened in boiling water, squeezed 
of excess moisture and minced. 


1 medium leek, white part only, 2 tbsp. rice wine or dry 
mince sherry 
4 oz. minced ham 3/4-1 tsp. salt 
1/4 tsp. freshly ground pepper 1-1/2 tsp. cornstarch 
1/2 1b. squid 1 egg white, beaten to soft 
peaks 
1-2 egg yolks ; 4 cups oil for deep frying 


With a scissors, cut each sheet of nori into fourths, each piece 
measuring about 3-1/2 by 4 inches. Set aside. In a pepper and 
cornstarch. Place the squid in a food processor and spin until it 
is finely minced and paste-like. Add the squid to the bowl and let 
the mixture sit at room temperature for 1/2 hour. Then stir in the 
beaten egg white. To prepare the rolls, place about a tablespoon of 
the filling along the long edge of the nori, but not touching either 
side edge. Roll it up firmly and seal the opposite end by dabbing 
it with egg yolk. Proceed until all of the rolls have been made. 
Heat the oil in a wok until the green tips of a scallion, when 
dropped in, will immediately sizzle and dart about. Deep-fry, 5-6 
at a time, until the rolls rise to the surface or for 60 seconds - 
whichever is longer. Drain and serve. 


(Makes about 28 small rolls) 


CHICKEN SOUP WITH PORK BALLS 


3/4 1b. ground pork 1/4 tsp. freshly ground pepper 
1/2-3/4 tsp. salt (depending upon 2 tsp. rice wine or dry sherry 
saltiness of the stock and 
preference) 2 tbsp. cornstarch 
8 cups rich chicken stock ‘1-2 scallions, chopped 


1-2 tsp. sesame oil 


In a food processor or with a fork, blend together the pork, pepper, 
salt, wine and cornstarch. Roll the meat into 24 walnut-sized 
balls. In a soup pot, bring the chicken stock to a rolling boil. 
Gently set the pork balls, a few at a time, into the stock. Reduce 
heat to medium and cook, uncovered, until the meat balls are cooked 
throughout, about 5 minutes. Stir in the scallions and sesame oil 
to taste. Adjust for salt and serve immediately. 


(S to 6 servings) 
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THAILAND 


Thailand is a country that stretches down to the Malay Peninsula. The 
northern part of the country is on the Asian mainland. Its official name in 
the Thai language is Muano Thai, which means “Land of the Free“. The capital 
and largest city of Thailand is Bangkok. Thailand is a little smaller than 
Utah and Arizona combined. It 1s the only country in Southeast Asia that has 


never been ruled by a European country. 


Thailand lies between the Tropic of Cancer and the Equator, and gets the Asian 
monsoons. Over 80 inches of rain falls annually in western and southern 
Thailand. January temperatures average 60°F in the North and 80°F in the 
South. 


The economy of Thailand includes the involvement of Great Britian, the United 
States and nearby Asfan countries. Rice makes up more than half of the 
country's exports. Eight out of every ten Thai workers earn their living from 


agriculture. 


The religions of Thailand consist of Moslem, Buddhism, Confucianism, and 


Christianity. Most of the Thai people are Buddhists. 


The government of Thailand is considered a constitutional monarchy, in which 
the Head of State is a King. His title is “Lord of Life and Possessor of the 
Twenty-four Golden Umbrellas”. The power of the government is centered in the 
hands of a few military officers and politicians. The real political leader 
of Thailand is the Premier, who heads the cabinet. Thailand has nine 
divisions and seventy-one provinces, each are under the leadership of a 


governor, who is closely controlled by the central government in Bangkok. 
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THAILAND 


CHARCOAL-GRILLED CHICKEN 





Dejavichitlert adds 3 or 4 Chinese parsley roots to the marinade in 
this recipe, but the vegetable can be omitted. 


3-1/2- to 4-pound chicken 3 cloves garlic, peeled 

1 tsp. black peppercorns l tbsp. curry powder 

1-1/2 tsps. sugar iby7e (es¥ej4 Syeyie 

2 tbsps. vegetable oil 2 tbsps. sherry wine, or more 
to taste 

3 shallots 3 to 4 Chinese parsely roots 
(optional) 


Rice for serving 


Wash the chicken under cold running water and pat dry; cut into 
pieces and set aside ina flat dish. 


Combine the garlic, peppercorns, curry powder, sugar, salt, oil, 
Sherry, shallots and parsley root, if using, in a blender or food 
processor and blend until well incorporated. Add more sherry if 
mixture is too thick. Pour contents over chicken, cover with foil, 
and marinate overnight. 


Before serving, place marinated chicken on a grill and cook just 
enough to retain juiciess the meat should not be over cooked. 


Serve with rice, if desired. 


(3 to 4 servings) 


EVIL THAI CURRY 


Oil 2 cloves garlic crushed 

1 small pkg. sliced chicken or pork 2 small pkgs. rec curry powder 
(dry) 

6 OZ. Can coconut milk 1/4 cup ground roasted peanuts 
(placed in blender 10 
seconds) 

1/2 tsp. brown sugar l tbsp. fish sauce 

1 bundle fresh sweet basil leaves 1 long eggplant, cut 1” long, 

(about 1/4 cup of leaves only) then quartered 


Shredded cabbage 


Fry garlic in oil, stir in chicken or pock. Add curry powder: and 
cook well. Pour in coconut milk, ground peanuts, Biown suyai and 
fish sauce. Simmer. Fold in basil leaves and eggplant. When 
eggplant is cooked add cornstarch and water to thicken if desired. 
Pour over raw shredded cabbage. 


GAI PAHT KING 
(Chicken Fried with Ginger) 


1/4 1b. ginger root Salt 


2 tbsps. o11 (peanut oil preferred) 2 to 4 small fresh green 
chili peppers, seeded and 
coarsely shredded 


2 cloves garlic, crushed 1-1/2 cups sliced or shredded 
chicken meat 


2 tbsps. water 2 tsps. dark soy sauce 


Peel ginger root and shred into matchstick-zie pieces. Cover with 
cold salted water and let stand 10 minutes, then drain. Heat oil in 
a wok or skillet, add chili peppers and garlic and stir-fry until 
pungent. Add chicken and ginger and stir-fry l-l1/2 to 2 minutes. 
Add remaining ingredients, stir well, cover and cook 30 seconds, or 
until chicken is done (white in color). 


(2 servings) 


HOT AND SOUR SHRIMP SALAD 


Experiment with a new “country” while you-re cooking at the beach. 
Stop at an oriental market before you leave home and buy a bunch of 
coriander (also called cilantro) and get acquainted with an 
authentic flavor that does marvelous things for both oriental and 
Mexican dishes. 


l lb. shrimp, shelled and deveined l tbsp lemon balm leaves 
(optional) 

l tbsp. red onion, very thin slices 1 tbsp nam pla fish sauce* 
(optional) 

2 tbsps. lime (or lemon) juice l/2,tsp. salt 

1 clove garlic, finely minced l tsp. chili powder 

l tbsp. chopped scallion l tbsp. coriander leaves*, 
chopped 


Place shrimp in a single layer on a sheet of heavy aluminum foil, 
fold and seal. Place on gas burner and cook for 2 minutes on each 
side. 


Unwrap and place shrimp and accumulated juices in a bowl. Add 
remaining ingredients. Toss to coat shrimp. Cover and refrigerate 
for an hour or more. 


If you should have mint, garnish with a few leaves. 

*Fresh coriander bunches are found in some supermarkets and often in 
oriental food stores. Nam pla is a basic ingredient of many Thai 
recipes and found ;in oriental markets. 


(4 servings) 
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KANG KHIEW WAN NEA 
(Green Curry) 


1-1/2 cups sliced beef (flank 2 tbsp. fish sauce (available 
Steak works well) Oriental markets) 

-88 ounces (1/2 small paper packet) 2 ounce can bamboo shoots, 
green curry base (available at cut into narrow strips and 
Oriental markets) blanched 

7 ounces coconut milk 1/4 cup milk 

1 tbsp. sugar 5 ounces (1/2 package frozen) 


green peas 


Brown rice or crispy noodles for serving 


Brown beef in pan with no oil. When it begins to get dry, add fish 
Sauce, curry base and mix well. Add coconut milk and bamboo 
shoots. Cook for 10 minutes. Add milk and sugar and cook for 20 
minutes over low heat, stirring occasionally. Add peas, set the 
flame high and cook for five minutes or less. It is ready to serve 
when the peas are very green. Serve over brown rice or crispy 
noodles. : 


NOTE: This is a very hot dish. It goes well with a cold mild 
salad, such as cucumber. It does not require chutney. 
It is often served with fruit as dessert. 
(4 servings) 


KHAI YAT SAI 
(Thai omelet) 


1 small onion . | 1 cup ground pork 
(substitute hamburger) 
1 boiling potato 2 tbsp. sugar 
1 small tomato l tbsp. fish sauce (available 
at Oriental markets) 
1 tbsp. oil (or less, just enough § ounces (1/2 package) of 
to cook the onion and later, coat frozen green peas 
the pan) 
3 eggs 


Chop onion finely and dice potato into 1/2 inch cubes. Chop 

tomato. In wok, saute onion in vegetable oil until it becomes 
translucent, add the potato and cook until it begins to get soft. 
Move vegetables aside in the wok and add the pork. Cook until done, 
about 15 minutes or less, over medium heat, taking care not to burn 
anything. Add tomato, sugar, fish sauce and peas. Mix ingredients 
and cook until mixture is quite dry with only a.small amount of 
juice in the bottom of the pan. Remove mixture and reserve in warm 
place. 


Slightly beat eggs. Cover entire inside surface of wok with 
vegetable oil. Heat wok. Pour small amount of egg into the wok, 
turning the pan until the egg just covers the bottom surface in a 
thin layer. Continue adding small amounts of egg up the sides until 
the entire inside surface of the wok is covered with a thin layer of 
egg. The egg will separate from the sides of the wok when it is 
done. Be sure to cook long enough so the egg is cooked thoroughly 
and has actually separated from the sides. Pour in meat mixture. 
Fold the egg from the sides of the pan down over the top of the 
filling. The entire filling should be covered by egg and the packet 
can be lifted out with a pancake turner. 


(2 to 4 servings) 
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KLUAY TORD 
(Thai Fried Bananas) 


4 firm bananas 2 tbsps. butter 
4 heaping tbsps. brown sugar Juice of 2 limes 


Peel bananas; slice lengthwise, then cross-cut slices in half (this 
quarters the bananas). Heat butter in a wok until it bubbles. Add 
bananas, Fry: on both sides over medium heat until golden and soft. 
Sprinkle on brown sugar and stir over heat until sugar dissolves and 
thickens to a syrup. Immediately transfer to a shallow bowl, 
sprinkle with lime juice and serve. 


(2 to 4 servings) 


MEE KROB (Crisp Fried Noodles) 


4 bunches - Chinese dr Thai rice 
vermicelli ne a hae 

6 shrimps or 3 prawns cut in small se 
eee 4 cloves garlic 


3 heaping tbsp. each of pork 2 

: ° e tb e 

chicken and crab meat (any ms ae 
combination will do) 


3 tbsp. finely cut beancurd 4 eggs 
1 tbsp soya sauce or fish sauce 1 1b. vegetable shortening or 
lard 


1 tbsp. lime or lemon juice 


elli, drain and spread to dry on large flat plate.) Ery 
in deep hot fat until crisp and golden, turn only once 
or twice. Remove and drain on absorbent paper. In same fat, fry 
shallots and garlic, until soft but not brown. Add meats, bean curd 
and seasoning, stirring constantly. Break in eggs, two at a time 
and stir mixture unti. dry. Then add dry vermicelli, broken into 
pieces, season to taste with vinegar, sugar, more soya sauce and 
fish sauce if you are using it. Place on hot serving dish, serve at 
once. Garnish with finely cut chillies, chopped coriander or 
parsley leaves, pickled garlic, grated orange rind or chives. If€ 
you prefer, add only two eggs to mixture while cooking, and add the 


other two just before serving. 


Scald vermic 
in portions 


(Serves 6-8) 


NAMPRIK KAI KHAEM 


6 salted egg yolks 
(ThaiszKai Khaem) 


To taste: garlic; hot red peppers; shrimp paste (Thai-Kapi); lime 
juice; fish sauce (Thai=sNampla); sugar; salt 


Pound pepper and garlic together. Add egg yolks and pound then add 
shrimp paste, lime juice, fish sauce, salt and palm sugar. Mix all 


together. 


Namprik is used as a dip for raw vegetables such as cucumbers, snap 
beans, lettuce, etc. 


VIETNAM 
Vietnam is a conuntry in Southeast Asia occupying the entire east coast of the 
Indochinese Peninsula. Vietnam is boadered by China in the north and Cambodia 


on the West and by the South China Sea. 


In accordance with the Geneva armistice agreement of July 21, 1954, the 
territory of Vietnam was divided into two separate states: the Republic of 
Vietnam (South Vietnam) and the Communist controlled Democratic Republic of 
Vietnam (North Vietnam). Although, the division was considered to be 
temporary it continued until July 2, 1976, when the National Assembly meeting 
in Hanoi, declared the country officially reunited as the New Socialist 


Republic of Vietnam. 


The majority of Vietnamese adhere to a diluted form of Buddhism. 


Vietnam's climate is tropical in the North as well as in the South. Summer 


tempertures range from 80° to 100° F. Winter temperatures are lower in the 


North, but the South is hot throughout the year. 


Vietnam's main wealth lies in the fertile soil of its deltas and plains. The 


main products are rice, rubber, and coal. 


The unified country has a National Assembly of 492 members; a President, two 
Vice Presidents, and a 30-member cabinet headed by a prime minister. The real 


power remains with the Communist party. 
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VIETNAM 


CHA GIO CUA (Crab Crispy Rolls) 


. 


Appetizer 

1/2 1b. ground pork vegetables: lettuce, mint, 
coriander, cucumber, 
carrot, hot pepper 

1/4 1b. frozen shrimp salt, accent, ground garlic 

1/4 1b. frozen crab meat rice paper sheet cut into 4 
Pieces (2-1/2") and fish 
sauce : 

2 eggs 1 large onion, chopped 


Dry bean thread (noodles) and 
dried Chinese mushrooms 


FILLING: 

Soak mushrooms and noodles in luke warm water for 20 minutes. Pat 
dry noodles and mushrooms with paper towel. Slice mushrooms very 
thin. Cut noodles into 2-3" long strips. Ina large bowl, combine 
meat, eggs, noodles, mushrooms and chopped onion. Mix well. Add 
gaclic salt, accent to taste. 


ROLLS: 

Place 1 tsp. of filling in the center of a piece of rice paper sheet 
on a flat surface. Fold left and rights sides over the filling then 
make roll, perpendicular to the folded sides. 


Fry crab rolls in deep oil for 15 minutes or until brown and 
crispy. 


Serve with vegetables and sweetened fish sauce. 


SWEETENED FISH SAUCE: 


In a bowl, combine: 1 tbsp. fish sauce, 1 tbsp. fresh lemon juice, 
3 tbsp. water and 1 tsp. sugar 


Mix well. Add fresh hot pepper and ground garlic to taste. 


Cha gio cua can be served either as an appetizer or a luncheon 
dish. 
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COMCHIEN THAP CAM (Fried Rice) 


2 cups long grain rice 1 can (12-14 oz) green peas & 
carrots, diced 
l pair of chinese sausages spring onions, coriader, 
(lap xuong) scallion, garlic superior 
sauce 
1/2 1b. ham, sliced 2 tbsp. butter 
2 eggs 


Make boiled rice as described on the preceding page. Allow rice to 
cool completely. Separate the grains of rice with a fork or 
chopsticks. Slightly beat the eggs in a bowl with 1 tsp. fish 
sauce; sliced ham and sausage in thin slices. Heat 2 tsp. oil in a 
frying pan. Add scallions and garlic and stir fry 30 seconds. Add 
the rice and stir fry for 10 minutes. Add peas, carrots and egg 
mixture, mixing well after each addition. Continue to mix until the 
egg is neatly set. Add superior soy to taste. Add 2 tbsp. hutter. 
Serve hot. Decorate surface of rice with coriander, spring onion 
and some sliced red hot pepper. 


CRAB _ AND ASPARAGUS SOUP 


2-10-1/2 oz. cans of asparagus, 1 medium white onion, 
preferably white coarsely chopped 
3 cups chicken broth 2 tbsp. cold water 
l tbsp. cornstarch or rice flour 1 cup or 1-7 oz. can fresh 
crabmeat 


6 
2 scallions 


Drain asparagus, reserving liquid. Mix asparagus liquid, broth and 
onions in covered saucepan; simmer 5 minutes or until onion is 
tender. Cut asparagus into l-inch lengths. Slowly blend cornstarch 
into cold water. Stir into chicken broth mixture; cook and stir 
until mixture thickens and bubbles. Add asparagus and crabmeat. 
Heat thoroughly. Cut scallions, including tops, into thin rings. 
Serve soup in howls and garnish with scallion rings. 


(Serves 6) 


FIVE SPICE CUSTARD PEARS 





6 ripe pears 3 tsp. Five Spice Powder 


1/2 cup honey 6 Chinese star anise 


Wash pears and remove stems. Core them from stem end, leaving base 
intact. Stand pears upright in heatproof serving dish or bow). 
Place 1/2 tsp. of Five Spice powder in cavity of each pear. F111] 
rest of cavity with honey. Steam pears for 20-30 minutes until 
tender. Top cavity with small Chinese star anise. Serve pears 
warm. 
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GANUONG XA (Grilled lemon grass chicken) 


i ae Dei ee io 


1/2 1b. whole chicken legs or pieces (1 xl1°) of chicken breasts. 
Wash and pat dry with paper towel. . 


1/2 bunch fresh lemon grass, washed 4 cloves garlic, crushed 
and cut into very thin pieces 


2 fresh hot peppers, sliced slantwise skewers 


1 bunch spring onions, chopped fish sauce 


In a large bowl combine lemon grass slices, chopped spring onions, 
crushed garlic cloves and 1 tsp. fish sauce. Add chicken. Add fish 
Sauce to taste. Mix well. AlJlow to stand at room temperature for 
l-1/2 hours, mixing frequently. Grill over hot charcoals while 
turning chicken frequently until skin becomes brown. Serve hut, 
with hot peppers. When chicken breast is used, skewer pieces of 
breasts and grill. ’ 


ROAST DUCK 


1 frozen Long Island duck - about 5 lbs. 


l package of NOH chinese sweet pork char siu mix 


Thaw duck. Split open, wash and pat dry with paper towel. Add 3 
tbsp. of water to mix and coat both sides of the bird. Place it, 
skin side up in a large shallow pan. Wait 30 minutes. Place pan in 
over preheated to 400 degrees. Sake for 30 minutes. Turn duck 
over. Bake for another 30 minutes. Turn duck skin side up again. 
Broil for 15 minutes or until skin looks crispy. Cut in smal] 
pieces. Serve with hoi-sin sauce. 


SPARERIBS KOWLOON STYLE 


3 lbs. pork spareribs l-1/2 tbsp. peanut oil 
1/2° piece ginger root 3 cloves garlic, crushed 
1/4 cup honey 1/2 tsp. dry mustard 

1 tsp. salt Swtbspw our 

3 tbsp. soy sauce 5 tbsp. vinegar 


l cup water in which the ribs were boiled 


Cut spareribs into l-rib pieces and place in largest skillet. Cover 
with hot water. Bring to boil and simmer 10 minutes. Save liquid. 
Drain thoroughly and dry with paper towels. Heat oil in skillet and 
add spareribs. Turn to brown thoroughly. Peel ginger root and chop 
finely. Place in bowl with garlic, add dry and liquid ingredients, 
and stir until smooth. Pour over spareribs in skillet and simmer 20 
minutes befure serving. 


(Serves 6) 
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